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“BUFFALO” Silent Cutter 


Produces the finest quality 
sausage meat. 


“BUFFALO” Meat Grinder 


No more grinder troubles when 
you install a “BUFFALO.” 


“BUFFALO” Air Stuffer 








Equipped with the famous leak- 
proof Superior piston. 


“BUFFALO” Meat Mixer 








Mixes meat most thoroughly 
in least time. 


SCHONLAND Casing Puller 











Saves 50% to 65% in 
time and labor at 
the stuffing bench. 
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HE cost of producing quality sausage is re- 
duced to a minimum with this wonderful 
machine. 


Cuts and empties a batch of meat in 3 to 4 minutes. 


No hands touch the meat; conforms with all sani- 
tary requirements. 


The saving in time, labor and power plus the in- 
crease in yield made possible by the Silent Cutter 
principle of cutting the meat, assures lower over- 
head costs and greater profits in the sausage room. 


Write for full particulars and list of users 


JOHN E. SMITH’S SONS CO. 


Patentees and Manufacturers 


50 Broadway Buffalo, N. Y., U. S. A. 


SILENT CUTTERS ~ GRINDERS ~ MIXERS ~ STUFFERS 
SCHONLAND CASING PULLER 
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Hogs Are Chilled in From 5 to 9 Hours 


New Process Known as “Wet Chilling” 
Said to Save Time and Reduce Shrink 
Used in Europe and Being Tried Here 


Packers once thought hogs had 
to hang at least 48 hours before 
they could be cut. 

Some even let them hang a few 
hours in natural temperatures be- 
fore the 48-hour cooler period. 

It was thought the “animal 
heat” would not leave the carcass 
in less time. 

Then the dean of packinghouse 
refrigeration engineers—H. C. 
Gardner—demonstrated that hogs 
could be chilled in 24 hours by 
improved methods. He also 
showed there was no such thing 
as “animal heat.” 

In THE NATIONAL PROVISIONER 
of November 11, 1922, he dis- 
cussed the subject of quick chill- 
ing and results of experimental 
work proving that hogs could be 
chilled in 24 hours with less pos- 
sibility of “off”? results. 


Brine Spray Reduces Time. 

Improvements in the use of the 
brine spray system of refrigera- 
tion brought this chilling time 
down to 20 hours, then to 18 
hours, and later to 16 hours, with- 
out putting frost in any part of 
the carcass. 

This shorter chilling time has 
resulted in a great saving to pack- 
ers. Working capital is reduced, 
cooler space is saved, there is a 
decided reduction in hanging 
shrink, and a better product goes 
into cure. 

Now comes a European packer 
with a new method which: has re- 
duced chilling time on hogs to 5%4 
to 9 hours! 


His process—which was de- 
veloped partly as the result of 
long study of American methods, 
and which is now in practical use 
in his plant—is a radical depar- 
ture in that it proposes ‘‘wet chill- 
ing.” 

Now We Have Wet Chilling. 

That is, brine or cold water is 
brought in direct contact with the 
carcasses. The liquid is sprayed 
into the cooler as a fine mist or 
fog. 

Some American packers have 
taken up this idea and are giving 
it a thorough test along lines 
adapted to American practice. 


How to Get Rid of Heat Quickest. 
As far as known at present 











Another Step Forward? 


A meat packer in Europe is chilling 
hog carcasses in from 5% to 9 hours. 

He is doing this by a new idea in 
refrigeration in which the _ cooling 
medium—water or brine—is brought 
directly in contact with the carcasses. 
The process is known as wet chilling. 

While the system as used in Europe 
is not adapted to American practice 
in all details, a number of packers be- 
lieve it has possibilities, and they are 
experimenting with it. And it is not 
improbable that they can develop it 
further for use here. 

In addition to a reduction in chilling 
time, further claims are made for wet 
chilling. 

There is less shrink in a wet chiiled 
carcass. 

The quality of the meat and the ap- 
pearance of the carcass are better. 

There are economies in operation. 

Wet chilling may be another step 
forward in_ refrigerating practice. 
Packers should familiarize themselves 
with its essential features, 

The subject will be discussed further 
in later issues of THE NATIONAL 
PROVISIONER. 




















these experiments take into con- 
sideration the basic fact that air 
is a poor conductor of heat. 

If the conductivity of the air 
can be increased, or if the carcass 
can be brought in direct contact 
with the cooling medium, the 
heat of the carcass can be re- 
moved from it more rapidly. It 
is along these lines that experi- 
ments are being made. 

It is obvious that moist air is 
a better conductor than dry air. 
If, therefore, the chilling room 
were filled with a mist or fog of 
water or brine a better path 
would be provided for the heat 
units. In other words the cool- 
ing medium in a finely-pulverized 
state would then be brought 
directly in contact with the 
carcass. 

Another method would be to 
apply the liquid brine directly to 
the carcass. 

There does not seem to be any 
question in the minds of packing- 
house engineers as to the effici- 
ency of either of these methods. 
It is quite generally conceded that 
both of them will accomplish 
chilling in less time than any 
method now in use. 


Difficult Problems to Solve. 


If the problem consisted simply 
in removing the heat units in a 
short space of time it would be 
easily solved. 

There are other factors, how- 
ever, which enter to complicate 
the process. These can be worked 
out only after experiments have 
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been made and all information 
available has been determined. 


In the first place there is the 
sanitary feature to be considered. 

Whether the chill room is filled 
with a mist or fog of brine, or 
whether the brine is applied 
directly to the carcass, the opera- 
tion must be continuous, and the 
brine must be used over and over 
again. To waste the brine would 
involve an expense that probably 
would offset advantages other- 
wise gained. 

And if the brine is to be used 
over again a plan must be worked 
out whereby all necessary details 
or sanitation and cleanliness can 
be fulfilled. 


Some moulds and _ fungus 
growths, as well as some bacteria, 
wil live in brine solutions. It 
will be seen, therefore, that if this 
brine in the form of liquid or mist 
is to come in contact with the 
carcasses some arrangement must 
be made to keep it sterile. 

Then there must be determined 
what effect quick chilling will 
have on the quality of the car- 
casses, and how it will affect 
shrink. 

Also, there is some question as 
to whether or not the meat will 
absorb enough of the brine to be 
noticeable to the taste after the 
carcasses have been washed. 
These and other points of minor 
importance can be determined 
only by experiments and tests. 
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Here is one case where Europe 
is ahead of America. it appears 
that a meat packer in one of the 
Baltic states of Northern Europe 
— Esthonia—has been experi- 
menting with this wet chilling 
method for some time, and has 
proved its practicability through 
daily use for some time. 


Europe Beats Us to It. 


At the meat packing plant of 
Kulmetus, Ltd., Reval, Esthonia, 
a quick chilling and freezing 
method has been in use for some 
time. It was originated by M. T. 
Zarotschenzeff, general director 
and engineer of the plant, who 
has written previously on these 
subjects for THE NATIONAL PRO- 
VISIONER. 

In this system, which employs 
a water or brine mist, carcasses 
and edible by-products are chilled 
and frozen in a fraction of the 
time required for similar opera- 
tions under the methods in use in 
the packing plants in the United 
States. 

A description of this method of 
chilling and freezing has been 
furnished to THE NATIONAL PRO- 
VISIONER by Mr. Zarotschenzeff. 
Although no mention is made of 
a number of details that would 
have to be worked out before the 
plan could be used in meat plants 
in this country, it is believed that 
packers will find this information 
interesting as indicating possibil- 
ities along this line. 


Cutting Chilling Time 
By M. T. Zarotschenzeff. 

Some months ago THE NATIONAL 
PROVISIONER published the results of 
my investigations in the rapid chilling 
of meat and fish by means of a pulver- 
ized (atomized) brine. While engineers 
have acknowledged the advantages of 
this method of freezing fish and offal, 
they have expressed doubt that it can 
be applied for the freezing of meat. 

Some time ago the writer began to 
use pulverized chilled liquid for the 
chilling of meat and fish. The essential 
point of the method is that the air is 
filled with a chilled water or brine 
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HOG CARCASS CHILLING DIAGRAM. 
I. The time ordinarily required under conditions existing in Europe. 


II. 


Ill. 
pulverized water. 


The time required under average American conditions. 
The time required to chill a carcass when the room is filled with chilled 


IV. The time required to chill a hog carcass when the room is filled with chilled 


pulverized brine. 
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liquid of 33 to 34 degrees F. in the 
form of a fog by means of special 
pulverizers, whereby the fog comes in 
contact with the treated products. 

The rapidity of the “wet chilling” 
method, as it is known, is undoubtedly 
due to the increase of the atmosphere’s 
conductivity thus brought about. 

Experiments in Wet Chilling. 

For the chilling of hog carcasses 
clean water cooled to 33 degrees F. can 
be applied. 

On June 30, 1927, at the export kill- 
ing house of Kulmetus,* Ltd., Reval, 
Esthonia, six hog carcasses’ were 
selected. These were about the same 
weight and quality. They weighed from 
185 to 141 lbs. Temperature of the 
carcasses at the start before chilling 
was 102 to 104 degrees F. 

To chill the carcasses the method of 
pulverized (atomized) pure water, 
chilled to a temperature of 33 to 34 
degrees F. was applied, saturating the 
room to a state of mist. The water 
was cooled in a refrigerator, and was 
driven under pressure through pipes 
into the refrigerating room, where it 
was pulverized, filling the room. 

The hog carcasses were hung in the 
room on the usual hanging rails, as is 
the practice in bacon factories. 

The experiment was begun at 11:30 
a. m., and at 7:30 p. m. was stopped 
for a little time. In the course of eight 
hours the carcasses were chilled to 39 
to 41 degs. F., the temperature being 
measured at the bone of the ham. 

The weight did not change. 
hogs were moist, 
slightly paler. 

Put in Cure Next Day. 

The carcasses were removed to an 
ordinary refrigerating room with a 
temperature of 36 to 39 degs. F. and 
hung there till the next morning, 
when it was necessary to cut them for 
curing for bacon and salting. 

They were of normal freshness, paler 
in color on the inner surface and the 
skin was white. When cut, the meat 
was of normal color. 

The carcasses were split and the 
sides salted in the usual manner and 
at the same time as the other bacon 
pieces. In five days after salting the 
bacon sides were taken out. The 
quality of the twelve experimental 
pieces was normal, not differing from 
the ordinary pieces of bacon, the cool- 
ing of which, before salting, had taken 
thirty-six hours. 

Application of Cold Brine. 

In a few days these six hogs, as 
twelve sides of bacon in three bales, 
were shipped to London to Armour 
and Company for sale. 

The usual salt brine of 20 degs. 


The 
and their color 


*This packinghouse at Reval, Esthonia, was 
described and illustrated in THE NATIONAL 
PROVISIONER of July 24, 1926. 








and 
ing, 
for 


valer 
the 
meat 


the 
and 
acon 
r the 
The 
ental 
from 
cool- 
taken 


'S, a8 
bales, 
rmour 


degs. 


a, was 
PIONAL 












March 3, 1928. 


Beaume with a temperature of 25 degs. 
F. was used in the same manner as 
water in the first test. The cold brine 
was sprayed by means of special 
pulverizers to saturate the room and 
to come in contact with the hog car- 
casses. The hog carcasses were chilled 
within 5% hours. 


Bacon prepared under this brine 
chilling process was absolutely normal, 
without any difference from the bacon 
prepared under the customary slower 
method. f 


Used for Edible Offal. 


The wet chilling and freezing method 
has been found valuable for chilling 
and freezing edible offal, particularly 
livers. 

Livers which are frozen by the dry 
method lose from 5 to 10 per cent of 
their weight, due to the evaporation of 
the moisture. The color and texture 
is also altered considerably. There is 
little or no loss of weight when they 
are wet frozen. . 


Livers frozen by the wet method, 
using pulverized brine, can be stored 
for a very long time. No salt is 
noticeable in the fibers, and the livers 
retain their fresh appearance after 
being thawed. 

Another fact of importance, when 
the livers are to be used for the 
manufacture of sausage, is that when 
frozen by the wet method they main- 
tain their fibers and do not lose their 
binding quality, as do livers that are 
frozen dry. 

The water or brine spray system of 
quick chilling, as used in the plant of 
Kulmetus, Ltd., is arranged essentially 
as follows: 


How the System Works. 

In the chilling room atomizers or 
pulverizers are installed in sufficient 
numbers to saturate the room to a state 
of mist. Carcasses are suspended from 
rails, as is the customary practice in 
the United States. 

The floor of the cooling room is per- 
forated so that the water or brine can 
be collected and returned to the tank. 
After falling to the floor it is con- 
veyed by drainage through pipes to a 
bone filter, where it is cleaned, and 
thence to a brine tank. From the brine 
tank the brine is again pumped under 
rather high pressure to the atomizers. 

It should be mentioned that the 
atomizers in the cooling room are in- 
stalled at varying angles, so that the 
brine fog’ will reach all sides of the 
carcasses. 

Adjoining the cooling room is a 
shower room through which the car- 
casses pass after being cooled. Here 
they are subjected to a water spray 
‘which washes off any brine that may 
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CARCASS CHILLING TEST WITH PULVERIZED COLD WATER, 
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—————Temperature of Carcasses (Fahr.) Room 
Hour Hog A Hog B Hog C Hog D Hog E Hog F_ Temp. 
11.30 104 104 104 104 104 104 50 
1.30 77 80.6 77 717 17 75.2 35.6 
3.30 59 60.8 59 59 60.8 57.2 33.8 
5.30 48.2 50 48.2 48.2 48.2 46.4 33.8 
7.30 41 42.8 41 41 39.2 39.2 33.8 
CARCASS CHILLING TEST WITH PULVERIZED BRINE. 
—  ———Temperature of Carcasses (Fahr.) Room 
Hour Hog A Hog B Hog C Hog D Hog E Hog F Temp. 
11.30 100.4 102.2 102.2 102.2 102.2 102.2 50 
1.30 47.2 62.6 66.2 59 60.8 62.6 30.2 
3.30 41 44.6 42.8 44.6 44.6 42.8 24.8 
5.00 35.6 36.5 35.6 37.4 37.4 37.4 26.6 








remain on them. They then go to a 
drying room. 
Other Advantages Claimed. 


Among the advantages claimed for 
the system, in addition to a reduction 
of the time required for chilling or 
freezing, are the following: : 

All: products maintain their natural 
color. 

Shrinkage is practically negligible. 

When carcasses are frozen there are 
no large ice crystals formed in the 
meat tissue and the cells remain intact. 
The texture of the meat is the same 
as that which has been simply chilled. 

Various bacteriological and chemical 
analyses do not reveal any serious or 
even minute changes in the meat 
structure. 

Notwithstanding improvements made 
in ordinary chilling methods, there 
are opportunities for further improv- 
ing and speeding up the chilling 
process. 

(Continued on page 51.) 








TEST IN FREEZING LIVERS WITH PULVER- 











IZED BRINE. 
Temp. of Room Inlet Outlet 

Hour Livers Temp. Brine Brine 
11.30 78.8 14 — 4 24.8 
12.30 eae 14 — 4 24.8 
1.30 cose 14 —2.2 24.8 
2.30 24.8 14 — 4 24.8 
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DIAGRAM OF OPERATION IN 
FREEZING PIG LIVERS. 


Curve I is the time required to freeze 
livers under the ordinary dry freezing 
process. 

Curve II shows the time required to 
freeze them in a mist or fog of pulver- 
ized brine. In this particular test 77 
livers were frozen. 


GOOD FRESH PORK DEMAND. 


A good demand for fresh pork, with 
declining wholesale prices, featured the 
meat trade during the month just 
closed, according to the meat and live- 
stock review of the Institute of Ameri- 
can Meat Packers for the month of 
March. 


The supply of pork was plentiful as a 
result of heavy receipts of hogs which, 
in the case of the seven principal mar- 
kets, were 50 per cent greater than in 
the same month of last year. The pork 
trade as a whole was good throughout 
the month. 

Both cattle and beef prices declined 
during the month, and the beef trade 
remained unsatisfactory. The declines 
in wholesale beef prices exceeded the 
decrease in the price of cattle. 

The export trade with the United 
Kingdom was quiet. 

On the Continent, the trade in spot 
lard showed some improvement, and 
there was a fair demand for fat backs. 

The fresh pork situation continues 
favorable to consumers. Fresh pork 
loins, for example, now are wholesaling 
about 39 per cent below the prices 
which prevailed a year ago and are 
somewhat lower than during the last 
two months. Other fresh pork cuts and 
most smoked meats, also, are selling at 
relatively low levels, compared with 
last year. 

The wholesale price of fancy smoked 
regular hams declined 21 per cent.; 
fancy smoked skinned hams 26 per 
cent; fancy smoked bacon 15 per cent; 
smoked standard bacon 22 per cent; 
and smoked picnics 24 per cent. The 
wholesale price of pork loins declined 
39 per cent; boiled hams were 28 per 
cent lower, fresh shoulders 36 per cent 
and fresh Boston butts 35 per cent 
lower. 

The large increase in hog receipts 
during the month and the limited ex- 
port trade were the principal factors 
in the decline of fresh pork prices. 

Wholesale beef prices remained com- 
paratively steady until the middle of 
the month when there was a sharp re- 
duction, particularly on the better 
grades. 

There was a fair demand for good 
handy-weight lambs in the dressed 
market, but heavy lambs, which pre- 
dominated in numbers, moved more 
slowly. 
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Correcting False Notions About Direct Marketing 


Hog Prices Are Determined by the 
Supply and Demand for Them 
Not by Method or Place of Purchase 


Misunderstanding of the facts 
concerning direct marketing of 
livestock appears to be somewhat 
general. 


In a statement made public this 
week Secretary of Agriculture 
Jardine says direct sales by pro- 
ducer to packer should not be 
eliminated, but “regulated within 
reason.” 


Packers believe that such pro- 
posed legislation will do a great 
deal more than Secretary Jardine 
says he wants done, and this 
belief is shared by producers and 
producers’ associations in many 
sections of the country. 


In fact, the latter fear that 
such restrictive legislation will 
seriously curtail the outlet for 
their livestock. Therefore they 
are opposing it. 

Another misconception is that 
choice grades are bought direct 
in such proportion as to lower 
quality and price at central mar- 
kets. Secretary Jardine appears 
to have accepted this mistaken 
notion. 


Those who put out and those 
who accept such ideas seem to 
ignore the economic fact that hog 
prices are determined by the total 
supply of hogs and the total de- 
mand for hogs—and not by the 
method or place of purchase. 


The fact that 30 per cent of the 
hogs now going to packers are 
sold direct by the producer would 
seem to indicate that he believes 
this is the best method for him. 


Statement by Secretary Jardine. 


Sale of livestock on direct contracts 
between producers and packers should 
be regulated within reason, and not 
necessarily eliminated, says Secretary 
of Agriculture Jardine in a newspaper 
statement in reply to the claim by pack- 
ers that legislation to curb direct buy- 
ing will limit the farmer’s market 
opportunities. 

The Secretary made it emphatic that 
there is no intention to restrict all 
operations to public stock yards. “It 
is desired only that packers show their 
private yards to be a public necessity 
and convenience,” he is quoted as 
saying. 


“We are concerned chiefly with 
enterprises centering around the larger 
markets, where prices for entire 
regions are developed. If choice stock 
supplies flow only to private yards, 
current market quotations necessarily 
will be based on inferior animals that 
dominate the public market. 

Believes Lower Grade Plea. 


“Those lower grades will not be alone 
in reducing market prices. There will 
be an absence of strong competitive 
bidding, the real life of trade. It is to 
the farmer’s interest, even those who 
sell direct to the packer, that a con- 
stant stream of the country’s best stock 
reach our open markets.” 

Mr. Jardine was quoted as saying 
that “all of us are agreed, packers in- 
cluded,” that strong public markets 
must be maintained. He made no 
attack on direct buying by packers who 
were located at some distance from 
public stock yards. 

Reply by Institute Head. 

In commenting on the statement by 
Secretary Jardine regarding direct 
marketing of hogs, Oscar G. Mayer, 
President of the Institute of American 
Meat Packers, issued the following 
statement: 

“Although we appreciate that the 
present Secretary of Agriculture’s 


interpretation and application of the- 


legislation which has been proposed in 
Congress to hinder direct marketing 
undoubtedly would be fair to all con- 
cerned, we feel strongly that this legis- 
lation—known as the Capper-Hope bill 
—is open to other interpretations, and 
that if administered by some other 
official with other views it would make 
possible unfair and unjust reactions 
against the packing industry. 

“Moreover, we cannot agree with the 
Secretary in some of the comments 
which he makes on direct marketing, or 
with his view that the extraordinary 
authority proposed in the bill is needed 
or proper. 

“The Secretary states that if choice 
stock supplies flow only to private mar- 
kets, current market quotations neces- 
sarily will be based on the inferior 
animals that dominate the public mar- 
ket. We believe it is extremely un- 
likely that all of the choice grades ever 
will be marketed direct, and always 
there is an appreciable number of the 
best grades going to the public market. 


“At the present time culling of the 
poorer grades, in the case of hogs pur- 
chased direct, is not done on a sufficient 
scale to affect price in any way. The 
practice in the trade does not differ 
from the practice in the central mar- 
kets, and consequently does not depress 
hog prices. 

Facts About Grading Practice. 

“It is well known that the direct buy- 
ing of hogs is done by grades, similar 
to the grades on the central markets. 
Any given grade of hogs in the country 
sells at a price determined by the price 
of the same grade on the central mar- 
kets. The individual grades are quoted 
in reports published by the Govern- 
ment in the market newspapers and 
broadcast by radio; further, shippers 
are kept closely informed by telephone 
and telegraph. 

“All this emphasizes that there is a 
separate and distinct demand for each 
grade and weight of hogs. Each grade 
sells at a price determined by the spe- 
cial supply and demand conditions 
affecting that particular grade. 

“If direct buying demand takes rela- 
tively large numbers of good hogs, the 
result would be to intensify, rather than 
diminish, the demand for the fewer 
good hogs that come to central mar- 
kets. Hence, the indications are that 
if direct buying has any effect on the 
prices paid for the better grades, it is 
to increase rather than reduce them. 


Economic Facts Overlooked. 

“Some opponents of direct marketing 
who say that direct selling by the pro- 
ducer reduces the demand for hogs at 
the central markets seem to overlook 
the fact that when farmers sell their 
animals at home the supply at the cen- 
tral markets is reduced accordingly, 
and that the reduction in the one auto- 
matically offsets the reduction in the 
other. 

“For example, the theory that direct 
buying removes hogs from central 
markets, and thereby tends to disturb 
the establishment of prices based on 
economic forces, seems to us to ignore 


the essential economic fact that hog 
prices are determined by the total 
supply of hogs and the total demand 
for hogs, and not by the method or 
place of purchase. 

“For the purpose of clarity, we 
might point out that direct marketing 
refers to the practice of selling hogs 
direct to a packer, instead of sending 


(Continued on page 53.) 
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their Vice Presidents—J. J. Felin, John J. Felin & 
Co., Inc., Philadelphia, Pa.; F. S. Snyder, Batch- 

; cen- elder & Snyder Co., Boston, Mass.; E. A. Cudahy, 

nel Jr., Cudahy Packing Co., aoe J. A. Hawkin- 

ingly, son, Allied Packers, Inc., Chica: 

auto- Treasurer—Henry Neuhoff, Neuhoff Packing Co., 

Nashville, Tenn. 
n the Chairman of Institute Plan Commission—Thos. 
£. Wilson, Wilson & Co., Chicago. 
Central Administrative Committee—Oscar G. 
direct Mayer, ex-officio, Oscar Mayer & Co., Inc., Chi- 
cago; Thos. E. Wilson, Wilson & Co., Chicago; 
entral G. F. Swift, Swift & Company, Chicago; F. Hd- 
_ son White, Armour and Company, Chicago; Jay 
isturb BE. Decker, Jacob E. Decker & Sons, Mason City, 
Ta.; A Rohe, Rohe & Brother, New York, N.Y. 
ed on RR three years: Charles E. Herrick, 
ignore Brennan Packing Co., Chicago: G. F. Swift, — 

gn & Co., Chicago; Elmore M. Schroth, The J. & F. 

t hog Schroth Packing Co., Cincinnati, Ohio; L. BE. 
total Dennig, St. Louis Independent Packing ‘'Co., St. 
0 Louis, Mo.; John R. Kinghan, Kinghan & Co., 

em: Indianapolis, Ind. For two years: J. EB. Decker, 

od or Jacob E. Decker & Sons, Mason City, Ia.; F. 

Edson White, Armour & Company, Chicago: R. 
T. Keefe, Henneberry & Company, Arkansas City, 

y, we - W. Rath, Rath Packing Co., Waterloo, 
, ti Ta.; 8. T. Nash, Cleveland Provision Co., Cleve- 

‘keting land, Ohic. For one year Rohe, Rohe & 

y hogs Brother, New York City; T. P. Breslin, Standard 
nding Packing Co., Los Angeles, Calif.: W. F. Schiud- 

e erberg, Wm. Schluderberg-T. J. Kurdle Co.. Bal- 

timore, Md.; Thomas EB. Wilson, Wilson & Co., 





cago. 








Wasting Packer’s Penny 

The meat packer’s use of his beef 
dollar was shown recently in newspaper 
publicity furnished by one of the larger 
packers as a result of the year’s beef 
operations. 

This packer showed that for each 
dollar he received for beef he paid 85c 
to the producer of the cattle. It cost 
14c out of each dollar to manufacture 
cattle into beef, and sell and deliver 
the product to the retailer. 

One cent out of the 100 in each dollar 
remained as the packer’s earnings. 

This is a dangerously narrow margin, 
and one that could be wiped out quickly 
by some unforseen occurrence. Few in- 
dustries are forced to operate on a 
basis of such limited returns. 

On the other hand, the producer may 
feel that he does not always have 
earnings equivalent to those of the 
packer. He sees the packer’s profit 
totals, which sometimes mount into the 
millions, but seldom does he compare 
the enormous volume of business turned 
over to produce these millions. 

A misstep in the wrong direction 
during the period of production would 
easily throw the figures on the wrong 
side of the sheet. 

Packers are constantly attempting to 
reduce their costs. They are seeking 
out wastes in production in an effort to 
bring this about. Perhaps even greater 
attention could be paid to distribution, 
although the meat packer’s distribution 
costs are recognized as among the 
lowest of those in any industry. Yet 
undoubtedly there is waste. 

Recently Dr. Julius Klein, chief of 
the U. S. Bureau of Foreign and 
Domestic Commerce, pointed out that 
“there is the wastefulness of ‘blind’ 
marketing, of attempting to sell in ter- 
ritories whose sales possibilities for the 
given commodity have not been care- 
fully investigated.” 

Packers may feel there is always a 
demand for meat in any territory. 
This is true. But if too many packers 
are selling meat in that territory, 
prosperous though it may be, there is 
certain to be flagrant waste in distri- 
bution. 

Packers should look for the waste 
that is reducing their profits in their 
buying and sales departments, as well 
as in the plant. 
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Profit in Quality Hides 

Leaders in the shoe industry are 
forecastitig an increase in the price of 
shoes due to the higher cost of hides. 

They point to the decrease during 
1927 of 19 per cent in the supply of 
hides on hand in the United States, and 
of 30 per cent in the quantity of sole 
leather. In the same year sole leather 
hides increased in price an average of 
78 per cent and upper leather hides 80 
per cent. 

This increase in cost of hides is mak- 
ing tanners more than ever interested 
in improved take-off and handling. Ef- 
forts are being made by them to edu- 
cate the packer and butcher in the re- 
duction of scores and cuts and in proper 
handling of hides, so they may go to 
the tanner in as good condition as pos- 
sible. 

So many things enter into the proper 
take-off, handling and cure of hides 
that many packers and small slaughter- 
ers think it is not worth while to at- 
tempt to have the hide follow a very 
exact pattern, or to exercise any very 
unusual care in dropping or salting it. 
Reward for such efforts, they feel, is 
not shown in the price of the hide. 

Whether or not this is true, the fact 
remains that hides are now in small 
enough supply to be valuable property. 

The ultimate consumer of hides 
stands in sufficient need of good raw 
material to pay the price for them. The 
going market is strong. 

And while the tanner naturally 
passes his increased costs on to the shoe 
manufacturer and the shoe manufac- 
turer, in turn, to the public, yet the 
maximum yield of good leather from a 
hide is such an important matter that 
hides free of cuts, scores and knife 
marks will command a premium. 

The Department of Commerce esti- 
mates that 22 per cent of the cattle 
hides and 50 per cent of the calfskins 
tanned in this country are imported. 
These importations should not affect 
the price of the domestic product and 
they will not if the take-off and cure 
are of uniformly high standard. 

This will be a good year for the 
packer or slaughterer to make a repu- 
tation for himself on quality hides. 


Such a reputation, when fully estab- | 


lished, can be “cashed in,” 
when hides are plentiful. 


even in years 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Sausage Making Pointers 


Some of the reasons why sausage- 
makers do not have good luck with 
their sausage are set forth in a letter 
to THE NATIONAL PROVISIONER from a 
sausagemaker who has spent all of his 
life in the business. He is a devoted 
reader of THE NATIONAL PROVISIONER. 

More attention must be paid to the 
meats that go into the sausage. 

Beef is not just beef. It depends on 
what part of the animal the beef comes 
from. Plate beef won’t make as good 
sausage meat as chucks or neck or 
trimmings from the hindquarter. This 
sausage expert says: 

Editor THE NATIONAL PROVISIONER: 

I always read your “Practical Points 
for the Trade” pages in THE NATIONAL 
PROVISIONER, and I am going to pass 
on to you some of the things I have 
learned in a lifetime of experience in 
the manufacture of sausage. 

Should Give More Particulars. 


Many who seek information on trou- 
bles with sausage do not explain fully 
their methods, the kind of meat they 
use, etc. Beef is beef, whether scraps, 
plate beef, hearts, head or cheek meat, 
pork hearts, beef hearts, etc. and 
whether these are, fresh, pickled or dry 
salted. 

To really help these inquirers it 
seems to me they should fully explain 
as to the quality of sausage they want 
to make, and give in detail from which 
part of the animal they get their meat 
for sausage. 

Also whether this meat is fresh or 
cured. If cured, how? Whether fresh 
or frozen. The latter is important to 
know—just how much binding quality 
the meat has, and whether the frozen 
meat is used in such quantity that it 
must be mixed with other meat. 


Why Beef Is Used in Sausage 


Beef is used in sausage much as ce- 
ment is in concrete. Therefore it must 
be a first consideration to use the best 
for a foundation upon which to build 
a fine sausage by incorporating other 
products, and to combine all in a pli- 
able, juicy mass that will hold up under 
all conditions. 

For instance, plate beef, hearts and 
jowl or cheek meat do not form the 
best basis for sausage. If they are 
salted or pickled they are even less 
desirable. 

They should be used in part only, as 
they do not hold up in cooking and 
have not the binding qualities as have 
such cuts as chucks, neck meat and 
hindquarters. 


It is an easy matter to make good 
sausage, but it is a hard matter'to make 
good sausage from inferior and waste 
meats. Don’t expect to use up the 
scraps and then have a first-class prod- 
uct, for it can’t be done. 


Cause of Jelly Pockets. 

I notice some of your subscribers 
complain of jelly pockets in their sau- 
sage. One thing that causes this is 
too hot a fire in the smokehouse, or the 
sausage being too close to the fire, 
which is sometimes due to the fact that 
the fire bed is not deep enough. 

Another cause is too much cheek or 
head meat, hearts or other organ trim- 
mings, as these contain gelatinous sub- 
stances. 

Where pork is included in the form- 
ula it is particularly important that 
the percentage of these lower-grade 
beef products be kept down, as they 
do not readily combine with pork, and 
they will not stand much heat with- 
out jelly forming. 

Therefore a better grade of beef 
should be used with pork. 

Very truly, 
Louis F. Busch. 








Figuring Smoked 
Meat Costs 


What does it cost to smoke 
meats? 

How do you arrive at such a 
cost? 

Have you an accurate method 
of figuring your cost, all the way 
from the loose cured meats to 
the finished product — wrapped, 
packed and ready to ship? 

Do you figure in everything, 
including shrinkage, labor, op- 
gd costs, overhead, supplies, 
etc. 

In arriving at smoked cost 
from cured do you divide price by 
yield, or multiply by shrink? 

There is a right and wrong way, 
and the latter will cost you 
money. 

THE NATIONAL PROVISIONER 
has made a reprint of its infor- 
mation on “Figuring Smoked 
Meat Costs.” It may be had by 
subscribers by filling out and 
sending in the following coupon, 
accompanied by a 2c stamp. 


The National Provisioner: 
Old Colony Bldg., Chicago, II. 


Please send me reprint on “Fig- 
uring Smoked Meat Costs.” 


Enclosed find a 2c stamp. 























Color on Frankfurts 


A Southern sausage maker finds that 
the color on his franks and wieners 
fades. He tells how he handles the 


product and asks how to overcome this 


difficulty. 

He says: 
Editor The National Provisioner: 

I would like for you to let me know what you 
consider the proper temperature and time for 
cooking wieners and frankfurts in colored water, 

How often do you renew coloring in the same? 

These franks and wienies after being cooked 
are put under a cold spray. After that they are 
put in natural temperatures about 2 hours ang 
then delivered over night to the chill rooms, 
Then they are packed in 5 lb. boxes for de- 
livery. 

The cooling system is brine spray and the tem- 
perature runs from 32 to 38 degs. F. 

Of late I have had considerable trouble in 
the fading of the color. I wish you would give 
me a remedy for this. 

The proper temperature to cook 
wieners and frankfurts is 170 degs. F, 
The length of time depends largely 
upon the size of the casing used. The 
cooking time for medium sheep cas- 
ings will vary from 3 to 5 minutes and 
wide sheep casings from 5 to 7 min- 
utes, whereas hog casings will run 
around 8 to 12 minutes. 

The inquirer states that he sprays 
the product after coming out of cook. 
It is very important to have the water 
in this spray as near ice cold as pos- 
sible. 

The ordinary warm water running 
through the pipes will not answer the 
purpose. Such water merely cleanses 
the product, but does not chill it and 
connect the casing with the meat as 
desired. In some cases overhead brine 
coils are installed to keep the water 
for spraying at the proper tempera- 
ture. 

The practice of allowing the product 
to chill for two hours in natural tem- 
peratures is a good one and should 
be continued. The product is then 
ready to go to the sausage chill rooms. 

A température of 32 to 38 degs. in 
the chill room seems pretty low for this 
kind of. sausage as the color, whether 
artificial or natural, will fade at these 
low temperatures. The most satisfac- 
tory temperature in winter or summer 
for the smoked product is 45 to 50 degs. 
F. If carried in the higher tempera- 
tures much improvement will probably 
be found in the color of the product. 

In regard to the strength of color 
in the cook water, a little should be 
added after each batch is cooked to 
insure uniform color, as each cooking 
will absorb a certain amount of the 
color, which must be replaced to main- 
tain uniformity. 


March 3, 1928 
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To Ship Hides and Skins 


A subscriber in Germany asks for 
information on the handling of hides 
and skins for ocean transport. He 
says: 

Editor The National Provisioner: 

Can you tell us anything about the handling of 
hides for ocean shipment? Must they be packed 
in any particular way? 

Is there a book dealing with this subject? If 
go, will you tell us the name of it? 

There are different methods of han- 
dling hides and skins for ocean trans- 
port. A great deal depends on whether 
the hides are wet or dry stock. 


Dry hides are sometimes shipped 
loose, but more often in bales, un- 
wrapped. The weight of bales of dry 
hides or skins usually varies from 100 
to 150 lbs. up to 1,500 to 1,600 and the 
size correspondingly, while the number 
of pieces in a bale may be as low as 
7 or 8 or as high as 500. 

For ocean shipment pickled sheep- 
skins are usually packed in casks. The 
frigorifico cattle hides of the .River 
Platte district of Argentina are usually 
salted down in bulk in the holds of 
vessels, but this is practicable only 
where shipments are large and vessels 
make frequent calls and fairly long 
stops. 

In nearly all cases, however, green 
and wet-salted hides and skins are 
shipped in bundles of one to five pieces, 
each folded separately to retain the salt 
and the saline liquor formed in the 
process of cure. 

Cattle hides weighing more than 40 
lbs. or thereabouts are bundled singly; 
lighter cattle hides and kips may go 
two to a bundle. 


Calfskins run from 4 to 10 in a | 


bundle and sheepskins 1 to 5. The 
latter are usually folded but once, along 
the spinal line, and are more loosely 
bundled than cattlehides or calfskins. 
The practice of packing such hides and 
skins in bundles rather than bales is 
because of the danger of decay of the 
inner skins if too closely packed. 

American railroads do not require 
the bundling of wet stock as far as far 
as freight cars are concerned. In the 
case of importations received at most 
ports where cars for inland transit can 
be loaded directly from ocean vessels, 
loose carriage is common. At the port 
of New York, where preliminary car- 
riage on lighters is necessary, bundling 
is insisted on. 

Bundled stock is always easier to 
handle at a tannery, and loose transpor- 
tation does not improve the condition 
of the hide or skin. Frequently, there- 
fore, it is preferable to bundle even if 
a small additional charge is made for 
the service. 

If the hides are properly cured and 
handled with reasonable precautions, 
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they will not suffer from stowage 
either in the holds of vessels or in rail- 
road cars. 

The principal causes of damage to 
hides that may result in ocean transit 
are the following: Sweating, heating, 
contact with other cargo and fresh 
water damage. 

[Rather complete information on ocean and 
inland shipment of both wet and dry hides is 
included in ‘Hides and Skins’’ by John R. 
Arnold, executive secretary, National Association 
of Importers of Hides and Skins.] 


ee ee 
Uses for Stearine 


A Canadian packer asks what outlet 
there is for stearine. He says: 
Editor The National Provisioner: 

Can you tell me the uses for stearine. That is, 
what outlet is there for the product in the U. S. 

Oleo stearine, which is a thoroughly 
wholesome product, is used in the 
manufacture of lard substitutes, and in 
addition it is used extensively in candy 
making. It is not only a constituent 
of some candies, but also is used for 
the molds in which the candies are 
shaped. ‘ 

There are many manufacturing uses 
for stearine, principally tallow stearine, 
as the oleo product is too expensive 
for these purposes. One of these is as 
a lubricant for packing cylinders. The 
product is also used as a filler for 
leather and in the manufacture of tal- 
low candles. In the latter case usually 
the lower grades of stearine are em- 
ployed. 

Lard stearine is produced in small 
quantities, and finds its outlet in the 
hardening of lard. 








How’s Your Tank 
House? 


Don’t let inedible offal lie 
around the plant for hours 
before it goes to the tank. 

If you do the place will 
smell to “high heaven.” 

; Cook everything prompt- 


y. 

Where the plant is small 
and accumulation slow, ar- 
range the kill so that offal 
can get to the tank in a rea- 
sonable length of time. 

Don’t think, just because 
you don’t notice the smell 
around your plant, that no 
one else does. 

The tank house can give 
the whole plant a bad name 
if mproperly operated. 

Keep the plant cleaned up 
all the time. Then adopt 
modern means to overcome 
unpleasant odors unavoid- 
able in processing. 




















Operating Pointers 


For the Superintendent, the En- 
gineer, and the Master Mechanic 


























DOES THIS SOUND FAMILIAR? 
By W. F. Schaphorst, ME. 

I overheard what I consider a “good 
one” at the last Power Show. A visitor 
was asking questions, and the exhibitor 
was answering as glibly as the visitor 
was asking them. 

But suddenly the visitor asked, “Do 
you give service to purchasers in case 
something should go wrong with your 
machine ?” 

The exhibitor didn’t reply so readily. 
He hesitated a moment and then said, 
“This machine never gives any trouble. 
There is nothing on it that will ever go 
wrong. But we have a completely- 
equipped service department to take 
care of customers in case anything 
SHOULD go wrong.” 

Does it seem exactly consistent to 
maintain a fully-equipped service de- 
partment that has never been called 
upon to do anything? For example, 
have you ever heard of anybody main- 
taining a fully-equipped department to 
make the sun rise every morning and 
set every night. 

Extravagant claims don’t pay. If a 
thing gives trouble, admit it. The other 
fellow is more likely to believe you if 
you admit trouble than if you deny it. 

A good friend of mine who manufac- 
tures automatic machinery told me not 
long ago that in all of his years of 
experience making automatic machin- 
ery he has never yet seen the machine 
that is really 100 per cent automatic. 
Sooner or later they all require human 
attention. 

na een 


PULVERIZED COAL OR OIL? 


Pulverized coal has some of the same 
advantages that are possessed by fuel 
oil. In several respects they are alike. 
Both are being more used and talked 
about than ever. They are alike in that 
each must be broken up into fine par- 
ticles to be efficient; coal must be pul- 
verized and oil must be atomized. 

The natural question therefore arises, 
which cost is the greater—pulverizing 
coal or atomizing oil? The correct 
answer, thus far, is not known. In some 
tests oil shows an advantage, while in 


other tests coal pulverizing costs less. 

In one test the cost of atomizing 
1,000 gal. of oil is given as $0.817, and 
in another test the cost was $1.58. 

One large power station handles and 
pulverizes its coal for $0.36 per ton, 
which is a very low figure indeed. 

Similarly, authorities differ regarding 
the relative costs of atomizing oil. 
Which is the better way—mechanically 
or with steam? Each method has its 
adherents. 
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GOOD NATIONAL LEATHER YEAR. 


A generally good year is reported by 
the National Leather Company for the 
period ended December 31, 1927, when 
sales amounted to $24,866,444. 

A further reduction in inventory was 
made and a considerable reduction in 
notes and accounts payable. The ratio 
of current assets to current liabilities 
at the end of the year was 4% to 1. 
The net profit for the year was $1,154,- 
361.76. This left a deficit on Decem- 
ber 31 of $3,019,387.57. 

The necessity of increasing the im- 
ports of raw hides is pointed to by 
President W. R. Fisher in his let- 
ter to the shareholders, dated Feb- 
ruary 24, 1928. The domestic supply 
is never sufficient, and with decreased 
marketings of cattle there is an added 
shortage, he said. 

The advance of some 75 per cent in 
hide and skin prices during the year 
was believed to be logical, and raw mar- 
kets at around present levels “do not 
seem unsound.” 
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The consolidated income account and 
surplus for the fiscal year ended De- 
cember 31, 1927, is as follows: 


RR IE pce sk bree ines shee canes $24,866,443.69 
Profit from operations after charging 
all operating expenses, selling, ad- 
ministrative and general expenses, 
providing for depreciation on the 
manufacturing properties, and after 
carrying 31006,000 to reserve for 


ID 6 seca b cep asa a¥ 60600 $ 1,306 216.10 
Interest on borrowed 

mtn, PRET T  eee $ 210,006.37 
Less: 3 52.03 





Interest received. . 58,152.0% 


Profit for year 
Deficit beginning of 


Demtelt. Dee. Bh, BOT. .coc.cscses 

The officers of the company are 
George H. Swift, chairman of the 
board; W. R. Fisher, president; F. J. 
Kitchell, vice-president; A. H. Handy, 
vice-president; H. J. Nichols, treasurer; 
F. W. Crocker, secretary; A. H. Handy 
and F. C. Bassett, assistant treasurers. 
Directors are George H. Swift, W. R. 
Fisher, H. J. Nichols, F. J. Kitchell and 
F. W. Crocker. The company’s gen- 
eral officers are at 210 South State 
street, Boston, Mass. 








WHOLESALE DRESSED MEAT PRICES. 
Wholesale prices of Western dressed meats were quoted b, the U. S. Bureau 
of Agricultural Economics at Chicago and three Eastern markets on Thursday, 


Mar. 1, 1928, as follows: 


Fresh Beef: CHICAGO. 
SERS . Wt., 700 Ibs. up): 
4 papeietakestn DD: .$21.00@23.00 
SRE AER a a ae 18.00@21.00 


STEERS (Lt. & Med. Wt., 700 lbs. dn.): 
Choice .....--.- +e eee eeeeeee ° eeee 





STEERS (All Weights): 


- 20.00@22.00 
18.00@20.00 


16.00@18.00 


BOSTON. NEW YORE. PHILA. 
$21.00@22.00 


$21.50@22.50 
19.00@20.50 


20.50@ 21.50 


$19.50@21.50 
18.00@20.50 


ceenaeaens 19.50@21.50 
20.00@21.00 18.00@20.00 


21.00@22.00 
19.00@20.00 


19.00@20.00 17.00@18.00 18.00@19.00 











Benn: se sesnoeee—rotetsss*75-°"-** TERMED: wractecss- 16.00@17.00 sees 
a Fe eg CO nee wc g sunt . 15.00@16.50  17.00@18.00 15.50@17.00 —-15.00@ 16.00 
aR sce a eee eae nabs 13.50@15.00 16.00@17.00 14.50@15.50 ~—-:14.00@ 15.00 
DE Fo onc clus soe heeneessnss 12.50@14.00 15.00@16.00  13.50@14.50 12.00@13.00 
Fresh Veal (1): 

‘ao. Re ORES ee we. 24.00@25.00 23.00@25.00 — 22.00@23.00 
Good 21. IIEIIEEEINIIIIIS2 22.00@24.00  20.00@22.00 —-21.00@23.00 —_20.00@22.00 
Medium .....-.eeeecseceeeeees seeceee 19.00@22.00 17.00@20.00 18.00@21.00 18.00@ 20.00 
I © vin nck nhge neces eoseesoner 17.00@19.00  16.00@17.00  16.00@18.00 —_15.00@18.00 

CALF CARCASSES (2): 

Choice ......+.+. ceccccce cdibnincedine Thnehenteen <i Seaseapece > dedbaveese” --|, penpatnnes 

CR SACI ee vec ceibesy. Aen wecccesees .16,00@18.00 
PD... cceincetibeeSeeeenhenesans | ex6eseenes tS eee eee 15.00@16..0 
COMMON 2... cccccccecccesccccccs Fade AcineChswes . - Ske OREeASS. +). Fede ES aes >. RE eEeeS 


Fresh Lamb and Mutton: 


LAMB (30-42 Ibs.): < 
OROECE oc ccccccccccccccccccccccccccccs 20-00@26.00 


24.00@25.00 











LAMB (42-55 Ibs.): 
CROCE cc cccccccccccccccccccccccscses - 22.00@25.00 
SS eres 
LAMB (All Weights): 
Medium .........++0- B deacserceces «. 21.00@24.00 
GOUMMAGR occ cccccccccccccwccccecccccce SUOERSS.00 
MUTTON (Ewes): 
OED nd. nngnccscccccescscsccesceese --- 14.00@16.00 
Medium ...:........ osevecedsoovceccss 12.50@14.50 
IT cap coccccpocconcenessnnesp ace 10.00@12.50 
Fresh _ Cuts 
8-10 Ibs. av........ sane cheecsiionhtens nna 
BOBS TG. BP. eo cescccccccccscebesescece Been SOO 
Be EE. BG os 66s ccc ccccsseses ecccccce 12.00@13.50 
15-18 Ibs. av...........-- ercces eseeeee 11.50@13.00 
DT Poy ive bckeredecesceenccsauec Ss 11.00@12.00 
SHOULDERS: 
Na ee 10.00@12.00 
PICNICS: 
DC MTs sce tkncseddobndndeene bedus),vvstise sess 
ee euhetGches > 4e6bstnesic 
BUTTS: Boston Styl 12.50@14.00 
SPARE RIBS: Half Sheets.. 8.00@10.00 
TRIMMINGS: 
6.50@ 8.00 


12.00@13.50 


28.00@29.00 
27.00@28.00 


25.00@27.00 
24.00@26.00 


16.00@18.00 
14.00@16.00 
12.00@14.00 


14.50@15.50 
14.00@15.00 
13.00@14.00 
12.00@13.00 
11.50@12.50 


11.50@12.50 
11.00@12.00 





26.00@28.00 
25.00@26.00 


25.00@26.00 
24.00@ 25.00 


23.00@25.00 
22.00@24.00 


15.00@16.00 
13.00@14.00 
10.00@12.00 


14.50@16.60 
13.50@15.00 
12.50@14.00 
12.00@13.00 
11.00@12.00 


w 


11.50@13.00 
11.00@12.50 
10.50@11.50 
14.00@15.50 


26.60@ 27.C0 
24.00@ 26.00 


24.09@ 25.00 
22.00@ 24.00 


22.00@ 24.00 


14.00@15.00 
12.00@14.00 
10.00@12.00 


14.50@16.50 
14.00@15.50 
13.00@ 14.50 
13.09@13.50 
12.001 13.00 


11.50@13.00 


12.00@13 00 
11.00@12.00 


14.00@16.00 


(1) Includes ‘‘skin on’’ at New York and Chicago. (2) Includes sides at Boston and Philadelphia 
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OSCAR MAYER SHOWS PROFITs, 
A net income of $106,009 for the 
fiscal year ended December 3, 1927, is 
reported by Oscar Mayer & Co.,, Inc. 
This was after depreciation, federal 
taxes and all other charges. The report 
is regarded as satisfactory by officials 
or the company in view of the unfayor. 
able conditions which prevailed in the 
packing industry during the year. 
The income account compared with 


that of the previous year was 4g. 


follows: 
1927. 1 
Operating profit after depreci- -. 
SE Vetan deeeebaxs saacue nce $126,212 374, 
i ee eee ee 106,009 i 
Surplus after preferred divi- . 
EE. odin ss. who's 64 45 ods oe 38,924 244,952 


The balance sheet as of December 3 
is as follows: 








Assets. 
oe Ee ree ee LT CE Se $ 1] 
rete. GROOITNES | oss wit ce fc. aan 
mpbeuats  Sectivaebte.. 6 isc. cock Cscddiccs 622/559 
SND Ss Sk d'e v0 baa AN oeco ee cvaweubs 902516 
T. oa Sue 
POERL  “ORETORE. “ REOBUE occ ss iad sc cccen $1,713,928 
ERPOOMONEE Os 5 ch tac chs eesasnebagon 91520 
PRODI oss cs os wi no ook ee 1,888,278 
ee eas Mewes he, cme 35.501 
¥ ———__. 
| PN errr ee ee $3,645,229 
Liabilities. 
ting gg OOO PROT ee $ 500,000 
fs a en POO ES ter mas i 128: 
Preferred dividends accrued............ ae 
Federal and state taxes................ 57,774 
Total current liabilities.............. $ 7 
donner en ee ee pent en ‘ ph 
RMR SIRS 6 ck sis o- Oe 4X ws athena waist, 1,200,000 
ree te ra eee ek 871,100 
DeGes TIMMONS... oi ick cache $3,645,229 
————__ 


SINCLAIR SALESMEN MEET. 

The Sinclair Sales Company, whose 
parent organization is the T. M. Sin- 
clair & Co., Ltd., Cedar Rapids, Towa, 
held a general conference of all of their 
eastern representatives at the Parker 
House, Boston, on Saturday, Feb. 25, 
There was a general demonstration of 
the manufactured products of the com- 
pany, and the merits of the Fidelity 
brand products were thoroughly demon- 
strated to the men. 

_The meeting was in charge of A. C. 
Sinclair, vice-president of the company. 
The following department heads from 
Cedar Rapids were present and gave 
the men very interesting talks: R. E. 
Buchanan, fresh meat department; 
C. F. Osborne, beef department; R. C. 
Conybeare, smoked meat department, 
and E. W. Foote, credit department. 

The sales representatives from the 
various Eastern car route territories 
were present, as well as the salesmen 
working out of the New York and 
Boston branches. 

® 
ALLBRIGHT-NELL WINS CASE. 
Right to manufacture ham boilers of 


‘a certain type has been confirmed for 


the Allbright-Nell Company by a recent 
decision of the U. S. Circuit Court of 
Appeals in finally adjudicating a patent 
litigation. 

The features in dispute were the 
spring-pressed links which permit the 
tilting of the cover so that it closely 
fits both ends of the ham while being 
cooked. The higher court reversed an 
earlier decision and ruled that the 
Allbright-Nell devices do not infringe 
other patents,~thus giving this com- 
pany the right to manufacture these 
boilers. 
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Sizing Up the Customer 


How One Salesman Classifies His 
Prospects and Handles Them. 





Selling meat products is more 
of a task than simply telling cus- 
tomers about quality and quoting 
price. The personal equations of 
the prospect and the salesman 
enter in every case to influence 
the sale, one way or the other. 

The salesman who has the abil- 
ity to “size up” his man, and to 
conduct his sales campaign ac- 
cordingly, has an advantage that 
is worth while. 


Here is how one meat salesinan 
classifies his customers and pros- 
pects and the tactics he uses in 
each case: 

Editor THE NATIONAL PROVISIONER: 

Overcoming sales resistance is the 
main task of the meat salesman. Cus- 
tomers differ in their mental make-up 
and reactions to suggestions and sales 
arguments. Therefore any one rule 
for making sales will not fit all cases. 

Human nature being what it is, there 
is only one thing for the salesman to 
do—study each individual customer, 
size him up, learn his peculiarities and 
his disposition and cater to his likes 
and dislikes. 

Here are some types every salesman 
[run up against in my daily work. No 
two meat salesmen will handle a par- 
ticular man in the same way but here 
is how I try to handle the different 
types. 

The Good Natured Customer—As a 
rule he is not difficult to do business 
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with if he likes and respects the sales- 
man. He smiles at the salesman’s 
efforts and laughs at his work. To get 
along with him smile with him, and if 
necessary laugh at your own expense. 
Don’t oversell him. 


The Doubting Customer—He suspects 
every salesman and doubts and ques- 
tions most of the statements made to 
him. This type is most easily sold with 
printed facts and samples. When you 
win his confidence step lightly, and do 
nothing to cause him to lose faith in 
you. 

The Disputatious Customer—You can 
waste much time with this kind of a 
man. He welcomes a dispute so that 
he can air his knowledge of things. 
Catering to his vanity pleases him, and 
he welcomes a mild form of combat 
providing he can have the best of it. 
Watch your step here! 


The Taciturn Customer—A most dif- 
ficult type to do business with and 
hard to handle. He rarely makes any 
remarks by which one can judge what 
he is thinking. Sometimes his eyes 
betray him, but not always. As a rule 
the salesman is safe to do less talking 
than usual, to make clear, concise 
statements, and to trust to luck. 

The Technical Customer—Quite often 
a graduate of the meat packing plant. 
Knows meats, cuts and market condi- 
tions, and is sure of what he wants. 
Resents any statements reflecting on 
his knowledge of the meat business. A 
plain statement of facts works best 
here. 

The Close Buyer—To him quality is 
not so important as price. Sometimes 
he is easily sold by asking him to re- 
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member the things he bought on the 
basis of price and the service these 
things rendered him. As a rule, how- 
ever, he is best handled by showing 
him how, if he buys better grades of 
meats, he can increase his margin of 
profit. Be interested in him and let 
him know it. Make it clear to him that 
you are working for his interests. 

The Comparative Buyer—Is fond of 
comparing your products with those of 
other packers. When the comparative 
prospect starts to work, beat him to it. 
Compare your goods with the other 
fellow’s. As this prospect does, he likes 
to be done by. 


The Customer Who Cannot Say “Yes” 
—An easy type to sell and sometimes 
exploited. With him you must act as 
both salesman and buyer. As soon as 
you have aroused his interest, close the 
sale quickly. 

Recognizing the different types of 
customers with which the meat sales- 
man deals, and having a plan of cam- 
paign for each type is important for 
success, I believe. 

I am wondering if there are any 
types I have overlooked, and if so, how 
some other salesman deals with them. 

I would appreciate expressions of 
opinions from other salesmen on how 
they handle the types I have outlined. 
A full discussion of this subject would 
be of considerable value to salesmen 
and to the industry in general, I believe. 


Yours truly, 
MEAT SALESMAN. 


How do you handle your customers, 
Mr. Packer Salesman? Let us hear from 
you. Address Editor THE NATIONAL 
PROVISIONER, Old Colony Bldg., Chi- 
cago. 








SERVICE BUTTONS AWARDED PACKER SALESMEN FOR YEARS OF FAITHFUL SERVICR. 


Salesmen of the Keefe-LeStourgeon Co., Arkansas City, Kan., are entitled to recognition for their years of service just the 
same as plant employees. Therefore at their annual sales meeting Sales Manager E. C. Lawson awarded a fifteen-year button 
to James Wartick, a ten-year button to Frank Hamilton, and five-year buttons to Harry M.-Kern and John Carey. 

The emblem design includes an hour-glass, to which are attached the wings of time. Underneath is the famous red diamond- 
awe trade mark of the company, on which is inscribed a Roman numeral to designate the number of years of continuous 

e. 
Five-year emblems have a bronze background with silver wings; ten year emblems have silver background with gold wings; 
en-year emblems have solid gold background with green gold wings. 


From their smiles and interested looks you can judge for yourself how proud these veteran salesmen of Dick Keefe’s are. 
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Light Delivery with Panel Body 


The World’s Lowest Ton-Mile Cost 


—at Amazing Low Prices! 


Whether you need a truck for fast, dependable 
delivery over city streets ... whether your prob- 
lem is the transportation of heavier loads over 
all types of highways ...or whether you need a 
haulage unit for any sort of special purpose— 
Chevrolet trucks will give you the world’s low- 
est ton-mile cost, plus a type of performance 
never equaled in a low-priced commercial car! 


This matchless economy has been experienced 
in every line of business and under every condi- 
tion of usage. You will find that this truck will 
meet the haulage requirementsof your business. 
Thousands of owners have found that no other 
truck does the job so satisfactorily, at such 
low cost. 


Your Chevrolet dealer can provide a body type 
designed especially for your business. See him to- 
day—and arrange for a trial-load demonstration. 


CHEVROLET MOTOR COMPIANY, DETROIT, MICHIGAN 


Division of General Motors Corporation 


Las 


LIGHT 
DELIVERY 


375 


(Chassis Only) 
f. o. b. Flint, Mich. 


Also 
Utility Truck 


$495 


(Chassis Only) 
f. 0. b. Flint, Mich. 


This price now includes 


30 x 5 balloon tires on all 
four wheels. 


cost 
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Tone Improved — Hogs Firmer — Re- 
ceipts Less Heavy—Large Movement 
Thought Over—Exports Moderate. 


The level of prices has slightly im- 

ved the past week both on meats 
and lard with a little more confident 
feeling. Hogs have been steady to firm, 
and the movement is not as heavy as 
it has been. There is considerable 
speculation on the theory that the 
heavy movement of hogs is over and 
that there will be a gain in prices dur- 
ing the next few weeks. 

e receipts of hogs at the principal 
markets since November 1 have in- 
creased about 1,500,000 lbs. over last 

, with packing showing about the 
game increase. There are some claims 
that the total packing when it is figured 
up at all points will show a gain of 
over 2,000,000 hogs for the winter sea- 


n. 
The fact that the market has ab- 
sorbed this movement is looked upon 
as fairly indicative of the general im- 
proved situation. Last year, it will be 
remembered, the price of hogs and 
products were high, running into a 
steady decline through the balance of 
the year, while this winter the price of 
hog and products has been low and the 
packing has been carried through on 
the basis of relatively low cost. The 
increased product is a considerable fac- 
tor in the situation, and an analysis of 
the distribution of meats and lard for 
the winter season compared with last 
year will receive a great deal of study. 


Corn-Hog Ratio Unfavorable. 


The price of hogs is on a disappoint- 
ing corn-hog ratio basis. The apparent 
loss in feeding hogs is considerable, 
and this may be one of the factors in 
the marketing of hogs this winter as 
compared with the previous year. Also 
the fact that the supply of hogs in the 
country is larger than last year is an- 
other reason for the increased move- 
ment. 

The U. S. Bureau of Markets report 
of the production and distribution of 
products for the past year is a very in- 
teresting comparison. The figures for 
the year show an average cost of live 
hogs for the year of 10.06c as com- 
pared with 12.47c in 1926 and a 3-year. 
average of 10.77c. The comparative 
figures on hog slaughtering and prod- 
duct follow: 


3-yr. av. 1926. 1927. 

Hog sltr... 45,517,236 40,636,208 43,633,460. 
Ay. live wt. 227.62 235.06 233.33 
Ay, dress wt. 172.42 179.51 177.63 
Total prod..7,804,933,132 7,272,534,141 7,730,761,143 
Lard per 100 

Ibs. live. 

weight .. 15.80 15.89 15.36 
Ay. cost of 

slaughter 10.77. 12.47 10.06 


Consumption Well Maintained. 


The fact that with a slaughter of 
3,000,000 hogs more than last year the 
stocks of products in cold storage at the 
end of December were less than the’ 
products of 2,000,000 hogs for lard and 
not much more than 8,500,000 hogs in 
the shape of meats is important. The 
country has absorbed the increased 
products as the exports for the period 
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Provision and Lard Markets 


WEEKLY REVIEW 


were less during 1927 than during 1926. 
The increased products from hogs was 
in part offset by a decrease of 441,000,- 
000 lbs. of beef product and a decrease 
of 38,000,000 lbs. of veal. The produc- 
tion of mutton was just about the same 
as the preceding year. The comparative 
figures of slaughter of the different ani- 
mals under Federal inspection were as 
follows: 





3-yT. av. 1926. 1927. 

Cattle . 9,875,420 10,180,146 8,520,104 
Calves . 5,146,727 5,152,589 4,876,907 
Hogs .. - 45,517,236 40,636,208 43,633,400 
Sheep .. 12,317,568 12,960,878 12,882,039 
Total products 

Beef of. 4,998,110,288 5,225,909,396 4,784,563,209 
Veal ... 523,319,980 530,603,447 492,664,038 
Pork .. 7,804,933,132 17,272,534,141 7,730,761,143 
Mutton.. 474,853,712 500,888, 268 501,705,972 
Totals .13,801,217,112 13,529,935,252 13,509,694,852 
Ay. prices 

Cattle . 7.02 7.32 8.62 
Calves . 8.72 9.82 10.58 
Hogs .. 10.77 12.47 10.06 
Lambs . 14.30 13.75 13.91 
Sheep .. 7.63 7.25 7.04 


The fact that the total product was 
distributed without completely de- 
moralizing the market was a general 
gain in the situation, although the fact 
that hog and hog product prices de- 
clined during the year was an ex- 
tremely disappointing feature in view 
of the decreased supply of cattle and 
the high price for mutton and lamb. 


Situation Encouraging. 


The situation at the beginning of the 
spring and summer packing season on 
hogs is fairly encouraging. The supply 
of products is not too depressing. With 
possibilities that there may be a de- 
crease in the movement of hogs, there 
is some disposition to take a favorable’ 
view of the general position. 

The lard market for some little time 
has enjoyed an advantage in the rela- 
tive price position compared with com- 
pound lard, but there appears to have 
been a change in this respect recently 
and compound lard prices have weak- 
ened rather sharply which may have 
an unfavorable reactionary effect upon 
lard. The distribution is fairly good 
however, and this has been reflected 
in the recent steadiness in prices. 

The export interest is still very 
quiet. The shipments are keeping up 
just about the same way they have for 
a good many weeks on lard. The total 
the past week was 10,831,000 Ibs. 
against 10,031,000 lbs. last year. Ex- 
ports of meat are, however, very dis- 
appointing. The shipments last week 
were only 3,767,000 lbs. against 
1,598,000 lbs. the previous week and 
3,642,000 Ibs. last year. The monthly 
figures for January showed a total of 
bacon about 1,500,000 Ibs. more than 
last year, hams and shoulders practi- 
cally the same and lard about 11,000,- 
000 lbs. more. 

For the 6 months ended with Decem- 
ber exports of lard increased 6,000,000 
Ibs., hams and shoulders decreased 19,- 
000,000 Ibs. and bacon decreased 13,- 
000,000 Ibs. The figures for the exports 
are not encouraging and with the sup- 
ply of live stock on the other side there 
seems to be a growing belief that the 


Figures of March 1 meat and lard stocks on page 48. 





export movement is not likely to in- 
crease to any extent. 

PORK—The market was steady, with 
mess New York quoted, at $30.50; 
family, $35.00@36.00; fat backs, $31.00 
@33.00. At Chicago, mess was quoted 
at $27.00. : 

LARD—Demand, both domestic and 
expert, appeared fair and the market 
was a little steadier, with prime west- 
ern New York quoted at 11.95@12.05; 
middle western, 11.60@11.70c; city, 
114% @11%c; refined continent, 12%c; 
South America, 13%c; Brazil kegs, 
14%c; compound, 11c carlots, and 11% 
@11%c less than cars. 

At Chicago, regular lard in round lots 
was 10c under March; loose lard, 80c 
under March; leaf lard, $1.45 under 
March. 

BEEF—The market was steady, but 
demand was moderate, with mess New 
York quoted at $23.00@24.00; packet, 
$25.00@27.00; family, $32.00@34.00; 
extra India mess, $40.00@42.00; No. 1 
canned corned beef, $3.40; No. 2, $6.00; 
South America, $16.75 for 6 Ibs.; 
pickled tongues, $55.00@60.00 per bar- 


el. 
“ —o— 
CHICAGO PROVISION STOCKS. 
Stocks of provisions in Chicago at 
the close of business on February 29, 
1928, with comparisons for the previous 


month and for the same month last 
year, are reported by the Chicago 
Board of Trade as follows: 


Feb. 29, Jan. 31, Feb. 28, 
1928. 1928. 1927. 

Mess pork, new, 
made since Oct 

a, “Sts WB 6c ive 269 628 268 
Other kinds of brid. 

pork, bris. ...... 23,708 19,323 18,725 
P. §S. lard, made 
since Oct. 1, '27, 

IDB. « cavcescsecess 42,661,349 24,705,593 22,012,102 
P. §. lard, made 
Oct. 1, '26 to Oct. 

7? SS Spee 4,609,424 5,050,255 4,248,506 
Other kinds of lard, 

Tk > Canedetvenss 4,399,181 3,870,386 3,216,831 
S. R. sides, made 
since Oct. 1, ’27, 

ee eT Te ,581,424 1,030,340 72,800 
8 . sides, made 
previous to Oct. 

yédewe , 000 200,000 .....4.. 


made since Oct. 
i, me SPR 15,776,095 11,857,161 6,108,812 
D. S. clear bellies, 


made prev. to 

Oct. 1, ’27, lbs.. 156,266 408,327 .......2. 
D. S. rib bellies, 

made since Oct. 

Diag MED Sek aoe 2,795,978 1,568,160 829,174 
D. 8S. rib bellies, 


made previous to 
Oct. 1, °27, lbs.. 
Ex. Sh. Clear sides, 
made since Oct. 
. sides, 
made previous to 
Oct. 1, ’27, Ibs.. 


D. S. Sh. fat backs, 
WR pdngecctsies 6,172,734 
. 8. sh’ldrs, lbs.. 592,133 y ’ 
. P. hams, Ibs...39,333,169 30,951,433 35,716,872 


hams, Ibs. ...... 23,940,108 21,217,247 11,664,365 

. P. bellies, Ibs... .24,847,865 21,216,696 12,981,888 

. P. Cal. or pic., 

and Boston shidrs. 

WOM nwad-danetace 13,471,841 
S. P. shoulders, Ibs. 154,270 
Other cuts of 

meats, Ibs. ..... 9,338,773 

cut meats, 


Total 
Thao pcisisetonan 188,034,331 105,846,568 91,888,889 


95,000 


eee ee 


6,909,427 7,651,375 
124,053 225,440 


6,183,852 12,851,200 
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: ~=Reduce Your Pickling Time - Save Money- Use 
 ——ae 3; UP Hansa Pickling Salt 
| OF rague Hansa Fickling Sa 
lt Bacon (brine) in 3 days Butts (for smoking) in 3 days Ti 
our booklet giving Will Bacon (box) in 12 days —— any Beef for Frank- ve 
helpful information C Hams (for boiling) in 5 days Bologna brov 
for preparing all ure Hams (for smoking) in 24 days Minced Ham, etc., in 1 day erat 
kinds of sausage x Suid it W 
and the curing of Improves the quality—giving the product a fine sweet taste extr 
meats. Prove our statements—send in a trial order ws 
Send for your copy Satisfaction or money refunded wea 
‘ A that 
| R. T. RANDALL & CO., 331 N. 2nd St., Philadelphia, Pa. ever 
ing! 
L ieicdaal — east 
tend 
MEAT IMPORTS AT NEW YORK. NEW YORK MEAT SUPPLIES. BUTTER AT FOUR MARKETS, tall 
Imports of meats and meat products Receipts of western Sues — Wholesale prices of 92 score butter Dg 
received at the port of New York for and local slaughters under federal in- 4+ Chicago, New York, Boston and o¢ 
aca ‘ne Feb. 25, 1928: spection at New York City, N. Y., are Phil e , ? pr 
the week ending Feb. 20, : officially reported for the week ended iladelphia, week ended Feb. 25, 1998, pure 
Point of ie Feb. 25, 1928, with comparisons as Feb. 17 18 20 21 22 the 
origin. Commodity. Ame " follows: Chicago ......44% 44% 45 45 Holiday 46 sup] 
Canada-—Quarters of beef............- 152 Week Cor. New York... .44 5 45 45 Holiday 46 the 
— — —a coreseceouneose 79 oss lbs. ending Prev. week, Boston .......45 45 45% 45% Holiday 46% A 
Canada—Beef cuts .......----+-++1++1 THOR DS West. drsd. meats: Feb. 25. week. 1927, Philadelphin 45 460-46 46” “Holiday 47 Be 
Canada—Smoked pork ..........0++++5 13,195 lbs. Steers, carcasses. . 4441, 7,725 7,935 4 
fos alm ay agg * = aa reise 5,100 lbs Cows, carcasses... 1,022 ,506 446} Wholesale prices of carlots—fresh nom 
Canada—Caives liver .............0085 500 Ibs. Bulls, carcasses... 109 110 84 centralized butter—90 sc t Chi erat 
Canada—Meat products .......-.-++++- 1,510 lbs Mew al pence sey Bm A yy r er— score a 1Cago. ing 
ery Stoked hanna 2.2L, 22387 tbe, Mutton, “carcasses: "2,901 | 8.aak | gia 44 44% 44% 441% Holiday 454 tanl 
Germany—Ox tongues in tins.......... 130 Ibs Beef cuts, lbs..... 607,594 281,310 205,289 . mace Lou 
Germany—Bouillon cubes ...........5. 2,390 Ibs Pork cuts, Ibs... .1,383,557 1,329,349 1,136,917 Receipts of butter by cities (tubs): t § 
Italy—Sausage .........eceeeececccees 998 Ibs Local slaughters: ; a 
Btaly—STArd 2... nese cccvccccesccccvesss 16 Ibs bile kee 8,522 9,447 9,228 This Last Last —Since Jan, 1— Bia 
Spain—Sausage ........ een etteeeeeeeee 880 Ibs. SEAS Sn 13,628 14,027 12,798 week. week. year. 1928. 1927. A 
Holland—Cooked hams in tins......... 2,307 We. = =Hogs ............ 65.945 69,969 «50,676 Chicago.. 38,293 27,993 39,000 404,025 373,346 , 
Holland—Smoked hams ..........-..-- 1,079 lbs. eS Na 49.418 49.176 54.256 N. Y... 51.324 54.590 60.367 468/945 466,336 day 
Argentine—Canned corned beef ....... 36,000 Ibs. Boston.. 12,551 14,043 15,757 152,169 136,007 fere 
Argentine—Sausage .............++.4: 4.888 lbs. —_— Phila.... 16351 14.340 17.147 159°612 151.567 
New Zeatand—Quarters of beef (frozen) 3,440 Ibs. . * . Peek aes ee ’ ,Ole 067 nom 
Treland—Smoked pork .............+.- 4,380 lbs. LARD AND GREASE EXPORTS. ieee sbhees 1tnbrs eee at 3 
Switzerland—Bouillon cubes .........- 140 Ibs. Exports of lard from New York, — ’ oa,e 184,701 1,127,5 g00 
ee Feb. 1, 1928, to Feb. 29, 1928, 47,663,- Cold stora As us 
500 lbs.; tallow, 12,000 lbs.; grease, ne aneRED eeorenneNt:: heey : “ 
DANISH BACON EXPORTS. 4,633,600 lbs.; stearine, 68,800 Ibs. tn Gut -Gamaai wounail 99g 
Bacon exports from Denmark for the | Bt aad ee Feb. 36. Fob. 36. ee, ee s 
week ending Feb. 25, 1928, were 5,463 COTTON OIL EXPORTS. Nea “york. 38040 Serape aaron; | Sen will 
metric tons, according to cable advices Exports of cottonseed oil from New Boston .... 17,600 47,466 1,426,969 635,889 Yor 
to the U. S. Department of Commerce, York, Feb. 1, 1928, to Feb. 29, 1928, Phila. -.-. ----- 8,604 678,126 258,18 pric 
all of which went to England. none. 51,540 518,858 9,123,650 4,634,120 and 
0 
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NEW CURING VATS Pork Barrel a 
Dozier Meat Crates r . rr © Chi 
ozle oa Cut down your cost with our once used Pork Barrels stes 
Packing Box Shooks Write for prices = 
e 
B. C. SHEAHAN CO. McLoughlin Brothers Cooperage i 
166 W. Jackson Blvd. Chicago 82nd Eastwick Ave. and P. & R. Rwy., Philadelphia, Pa. th 
a pri 
edi 
wil 
a 
) 
INSTRUMENTS Pe 
col 
for the promotion of efficiency in the packing, sau- pul 
sage making and allied industries. They cut out ! Secm Mecamed Piste Teen ae, 
guesswork and do away with shrinkage, underdone s in 
or overdone and off color products. Filter Presses me 
Write for Packing House Text FOR LARD & OIL REFINERIES, BEEF EXTRACT, GLUE erg 
Book N-49 AND SOAP MANUFACTURERS the 
American Schaeffer | Tankage and Curb Presses o 
& Budenberg Corp. PACKING HOUSE MACHINERY AND EQUIPMENT an 
| 338 Berry St., Write for Information and Prices 8 
Brooklyn, N. Y. William R. Perrin &.Company we 
Branches in Principal Cities al] Fisher Building Chicago, Illinois off 
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Tallow and Grease Markets 


TALLOW—The market for tallow 
was quiet until the middle of the week. 
Then pressure to move outside stuff 
prought about a lower range, with mod- 
erate quantities selling at 8%c. This, 
it was contended, made the market for 
extra at that level, although some were 
holding city extra for 8'4c. 

In one quarter, it was said, it was 
weakness in the position of greases 
that was affecting tallow mostly. How- 
ever, consumers were taking hold spar- 
ingly, but with cottonoil in the south- 
east and Valley firm around 8c, the 
tendency was to go slow in pressing 
tallow at the present levels. 

Generally it is admitted that there 
are no burdensome stocks of tallow in 
producers’ hands, but that situation is 
purely supply and demand and with 
the demand very quiet, even a small 
supply for sale was sufficient to upset 
the situation. 

At New York, extra was quoted at 
8%c; special 8c nominal; edible, 10c 
nominal. At Chicago, trade was mod- 
erately active, with prime packer sell- 
ing at 8tec f.o.b. Chicago. Several 
tanks of No. 1 sold at 7%c f.o.b. St. 
Louis. Edible at Chicago was quoted 
at 9@9%c; fancy, 8%c; prime packer, 
8%c; No. 1, 8c; No. 2, 6%c. 

At the London auction on Wednes- 
day, February 29, 336 casks were of- 
fered. None were sold. Prices were 
nominally 6d lower, with mutton quoted 
at 39s 6d@44s 6d; beef, 37s 6d@40s 6d; 
good mixed, 35@38s. At Liverpool, 
Australian tallow was unchanged to 6d 
lower for the week, with fine quoted at 
39s 6d, and good mixed at 37s 9d. 

STEARINE—The market was firmer 
with a little more demand, oleo New 
York selling at 934c, and quoted at that 
price. At Chicago, stearine was quiet 
and quoted at 94 @9£c. 

OLEO OIL—The market was easy, 
with demand limited. At New York, 
extra was quoted at 14%c; medium, 
12%c; lower grades, 11%@12%c. At 
Chicago, trade was quiet, but extra 
steady at 14%4c. 








See page 43 for later markets. 








LARD OIL—With demand limited to 
small lots for immediate requirements, 
prices were steady and unchanged, with 
edible New York quoted at 15%c; extra 
winter, 12%c; extra, 12%c; extra No. 
1,11%c; No. 1, 11%e; No. 2, 10%c. 

NEATSFOOT OIL—Demand was re- 
ported fair and the market steady, with 
cold test, New York, quoted at 18%4c; 
pure, 1542c; extra, 12c; No. 1, 11%e. 

_ GREASES—The demand for greases 
in the east was extremely quiet and 
the undertone was barely steady. Avail- 
able supplies were apparently of lib- 
eral Size, and the market was feeling 
the influence of a disposition on the 
part of consumers to hold off and await 
developments. A lower range in tallow 
and a none too steady market in other 
greases served to influence the market 
somewhat, but at the same time holders 
Were not disposed to sacrifice their 
offerings. 

At the same time the majority looked 


WEEKLY REVIEW 


upon the market as in the buyers’ 
favor. At New York, choice yellow 
and house was quoted at 7@7%c; A. 
white, 7%@8c; B. white, 752@7%c; 
choice white, 9%c asked. 

At Chicago, demand for choice white 
was fair at 8c loose f.o.b. Chicago, 
but foreign demand was slow, and in- 
quiry for medium and low grades was 
moderate. At Chicago, A. white was 
quoted at 7%4c; B. white, 7%4c; yellow, 
6%@7%c; brown, 6%c. 

occniredlcegions 
BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats 
and slaughters under federal and city 
inspection at Boston, Mass., are offi- 
cially reported for the week ended 
Feb. 25, 1928, with comparisons, as 
follows: 

Week Cor. 


ending Prey. week, 
Western dressed meats: Feb. 25. week. 1927. 

Steers, carcasses ...... 1,689 1,583 2,639 
Cows, carcasses ....... 2,162 2,353 2,877 
Bulls, carcasses ....... 62 63 63 
Veals, carcasses ....... 1,875 1,274 1,201 
Lambs, carcasses ...... 13,686 13,960 13,326 
Mutton, carcasses ..... 426 769 411 
Pork, lbs. ............509,538 562,641 525,402 


Local slaughter: 





1,305 1,452 1,080 
2122 2,200 _1,532 
saoecheessaesess SOLS” <eseee 10008 
2,765 3,827 3,821 

eeepc 
PHILADELPHIA MEAT SUPPLIES. 


Receipts of western dressed meats 
and local slaughters under city and 
federal inspection at Philadelphia, Pa., 
are officially reported for the week 
ended Feb. 25, 1928, with comparisons 
as follows: 


Week Cor. 

ending Prev. week, 
Western dressed meats: Feb, 25. week. 1927. 
Steers, carcasses ...... 2,042 2,163 2,701 
Cows, carcasses ....... 1,381 1,082 974 
Bulls, carcasses ....... 308 276 386 
Veals, carcasses ....... 2,088 1,783 2,224 
Lambs, carcasses ..... 11.444 10,179 9,229 
Mutton, carcasses ..... 1,268 1,708 1,114 
Pork, Ibs. .............080,488 552,443 372,669 

Local slaughters: 

Re Belgas Setnendens 1,260 1,600 2,057 
MNO (ings cs oe cwacene 1,879 2,303 2,385 
TROSB  cecccccccsevceces 17,072 18,813 17,250 
RE EERE TE Te 3,754 4,765 6,318 
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—— 
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are accurate and dependable. 


By-Products Markets 


Chicago, Mar. 1, 1928. 
Blood. 


There has been no trading of any im- 
portance to report in this market. 

Unit Ammonia. 

Ground and unground................+: $4.75@5.00 


Digester Hog Tankage Materials. 


This product has eased off consider- 
ably, although there is no great volume 
available. The market is really in a 
waiting attitude, and at this time it is 
difficult to tell what the future trend 
will be. 

Unit Ammonia. 


Ground, 11144@12% ammonia........... $4.25@4.50 
Ground, 6 to 8% ammonia............. 4.00@4.25 
Unground, 11% to 12% ammonia...... 4.15@4.40 
Unground, 6 to 8% ammonia.......... 3.90@4.15 


Liquid stick, 7 to 11% ammonia....... 
Fertilizer Materials. 


Trading in this market has been 
slow, and there is practically nothing 
new to report. 


3.75@4.00 


Unit Ammonia. 


High grd., ground, 10-11% ammonia. .$3.90@4.10 
lower grade, ground & ungrd. 6-9% am. 3.75@4.00 
0 i | rer rr rrr fd 


Bone Meals. 
The bone meals market is steady, 


with values unchanged from those of 
the past several weeks: 


Per Ton. 
pe eer rere $50.00@55.00 
Steam, SPOUME 2... ccccsccscsesccccs SO COQREROO 
PRR ere 26.00@28.00 


Cracklings. 


There appears to be a limited supply 
of this product on the market. At this 
time it would be difficult to say what 
turn the market will take. However, 
it would be a good policy to keep sold 
up and sold ahead. 

Per Ton. 
Hard pressed and exp. unground., per 
WR RE hci os wbeea ices sau evi $1.05@ 1.10 


Soft prsd. pork, ac. grease & quality 80.00@85.00 
Soft prsd. beef, ac. grease & quality 50.00@55.06 


Horns, Bones and Hoofs. 
Good quality packer bones for im- 


eat =CONTROL |y 
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Powers Thermostatic Regulators \ 


There is one for 


every process in the packing industry. Write | 

us about any temperature problem troubling you , 

and we will send bulletin describing the type (| 

of regulator that will give you the best results. » 
37 Years of Specialization in Temperature Control 


4 2725 Greenview Ave., Chicago. 





\ 


Also 35 other cities. 


IWERS REGULATOR Co.}) 














THE KENTUCKY CHEMICAL MFG. CO., Inc. | 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 
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mediate shipment may be obtained for 
= futures are salable at 


Per Ton. 

Horns, according to grade........... $50.00@150.00 
i Ph 62s ceohs0cbescse cas 55.00@65.00 
a ere @60.00 
SD Sen sknceseansbseesouineet 35.00@40.00 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials, indicated above.) . 


Gelatine and Glue Stocks. 

Junk bones are selling at $30.00@ 
32.00, delivered Chicago. Sinews, 
pizzles and hide trimmings for prompt 
shipment or contract may still be ob- 
tained for $35.00. 


Kip and calf stock ................. s g - 
Rejected manufacturing bones........ 52.00@55.00 


Animal Hair. 

This market is quiet with trading 
spotty. Very good outlet reported for 
next summer’s contract of coil dried 
hog hair. Cattle switches are scarce 
and are selling at 4@5c. 


Coil and field dried, per ton........ $25.00@40.00 
Processed grey, per Ib.............. 8@ 5c 
Cattle switches, each*.............. 4@ 5e 


*According to count. 
Pig Skins. 
This market is quiet, little trading 
reported. 


a 

EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, Feb. 29, 1928. 

Ground dried blood has been reported 
sold at $5.00 f.0.b. New York, and 
spot stocks are cleaned up. 

Tankage both ground and unground 
is in small demand, with prices un- 
changed. South American ground is 
offered at $4.75 & 10c c.i.f. for March 
shipment, with counter bids solicited. 

Sulphate of ammonia is in great de- 
mand for prompt shipment, and is sell- 
ing around $53.00 in bulk, delivered 
northern points. 

Nitrate of soda is still easy, and 
while importers are quoting $2.30 ex 
vessel here and there resale lots are to 
be had at a little under this price. 

Cracklings are lower in price. Sales 
of 50/55% have been made at $1.05 
f.o.b. New York, with some buyers 
bidding under $1.00 for this grade. 

Prices of mixed fertilizers are being 
held firm by the manufacturers this 
season and shipments are getting out 
rather slow so far. A good demand for 
raw materials is expected later on. 














The Blanton Company 


ST. LOUIS 
Refiners of 


VEGETABLE OILS 
Manufacturers of 


SHORTENING 
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TRADE GLEANINGS. 


A new plant for the manufacture of 
sausage is to be constructed in Luce- 
dale, Miss. 

Fire recently did slight damage to 
the smokehouse of the Major Bros. 
Packing Co., Mishawaka, Ind. 

The plant of the Henry Daudistel 
Packing Co., Evansville, Ind., has been 
sold to the Weil Packing Co. of that 
city. 

EK. W. Anderson has purchased the 
interest of his associate, J. M. Moore, 
in the Eugene Packing Co., Eugene, 
Ore. The company plans an addition 
to its plant to cost in the neighborhood 
of $30,000. 

The Bronx Provision Co., New York 
City, has been sold to the Hygrade 
Food Products Corporation. The 
acquisition of this company is expected 
to bring the sales of the Hygrade Food 
Products Co. to approximately $10,000,- 
000 per year. 

Articles of incorporation have been 
filed by the Holland-American Pack- 
ing Co., Butte, Mont. The capital 
stock is given as $50,000. The incor- 
porators are Jacob Baker, George 
Petrich and Clinton Smith. The com- 
pany will slaughter horses and prepare 
the meat for export and manufacture 
and deal in by-products. 

The Hansen Packing Co., Butte, 
Mont., recently purchased from one 
owner 300 steers at what is said to be 
the highest peace-time price ever paid 
for Montana cattle. The total weight 
of the 300 steers was 427,095 lbs., an 
average of 1,423 2/3 lbs. each. The 
price paid was $53,386.87, or $12.50 per 
hundred pounds. The steers were grass 


fattened. 
——-ge—_— 
TO REGULATE OIL TRADING. 


The Senate Committee on Agricul- 
ture and Forestry has made a favorable 
report on the bill (S. 1414) introduced 
by Senator Earle B. Mayfield of Texas 
to regulate cottonseed oil transactions 
on future exchanges. The purpose of 
the bill is to provide in the New York 
Produce Exchange a cotton-oil option 
contract similar to that used in the 
New Orleans Cotton Exchange. 

The bill is modeled after the cotton 
futures and grain futures acts. It 
would give the Secretary of Agriculture 
broad powers to license exchanges deal- 
ing in cottonseed oil, would permit him 
to inspect the records of all transac- 
tions, and would give him authority to 
determine the grades of oil to be dealt 
in, the containers in which delivery is 
to be made, and the form of contract 
to be used. 

In reporting the bill, the committee 
condemned as obsolete the present con- 
tract of the New York Produce Ex- 
change requiring that the oil be only 
prime summer yellow and delivered in 
wooden barrels of 400 lbs. each, and 
held that the producer would be better 
protected by a contract permitting the 
delivery of three different grades in 
bulk lots. 

The bill would make it unlawful for 
anyone to transmit any price informa- 
tion or make any contract for hedging, 
determining the price, or delivering cot- 
tonseed oil except when the seller is the 
actual owner of the oil or when the 
transaction is conducted through an ex- 
change licensed by the Secretary of 
Agriculture. 
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CRUDE OIL QUALITY LOWER. 
Milling Efficiency Continues Norma} 
But Late Seed Poor. 

(Special Report from The Ft. Worth Laboratories) 
Ft. Worth, Tex., Feb. 28.— Practically 
no change has occurred in milling 
efficiency for the past two months, 
This means that the mills have go 
standardized their procedure with re 
spect to crushing the cottonseed they 
have on hand that the most of them 
are obtaining what they consider the 
best results possible with their equip. 

ment. 

Self-complacency is responsible for 
many business failures. The gelf. 
satisfied mill will some day find that 
the mill that was not satisfied with the 
results it was obtaining is making 
more money per ton of seed than it js 
and can outbid it in the purchase of 
seed. Unless the less progressive mil] 
changes its tactics, the result is inevit- 
able failure. 

The quality of the crude is gradually 
deteriorating. Greater amounts of 
caustic are required to produce a prime 
colored oil, resulting in increased re- 
fining losses. 

CAKE AND MEAL. 


© = b) 
& s ] | 
a 3 £ Oa 
Avg. all Mills...8.00 8.27 42.53 6.36 0,76 
Best avg. result..7.15 8.51 43.78 5.438 0.68 
Worst avg. result.8.13 7.77 39.97 6.95 0.89 
Avg. this mo. last 
RS rae 8.13 843 43.31 6.52 0.77 
Annual av. last yr.7.63 8.39 43.11 6.52 0.77 
HULLS. 
Average Analysis, 
Hg 
9 “ shy 
A ee ae : 
= - 2 _ CA 
ses £2 2 Sya § 
Pane Sf H end @ 
Avg. all Mills ....0.30 0.84 0.97 0.19 2.58 
Best avg. result...0.11 0.45 0.52 0.01 138 
Worst avg. result.0.29 1.42 1.62 0.45 432 
Avg. this mo. last 
SS BESS 0.00 0.73 0.79 0.12 2.0 
Annual av. last yr.0.08 0.69 0.73 0.09 1,94 
SEED ANALYSIS. 
Yield 100 
Ibs. waste 
» s = g s 
Bs fF « ! Sys 
2 fe SO # ga 
= 46s ®& oS Ads 
Avg. all samples..7.89 4.15 17.59 37.0 88 
Best sample ay....8.76 4.29 18.68 389.7 917 
Lowest sample av.7.05 3.99 16.57 344 &f 
Av. same mo. last 
We Ct antiene 8.67 4.29 16.63 346 917 
Annual ay. last yr.8.36 4.35 17.21 36.0 981 
CRUDD OIL. 
Refining Color Add 
Loss Red Free 
Avg. all samples........ 8.0 6.0 11 
Best sample avg........ 6.5 5.0 0.7 
Lowest sample avg...... 9.7 6.2 ii 
Avg. same mo. last yr..9.3 6.5 23 
Annual avg. last year...9.3 71 19 


rr oo 

CRUSHERS MEET MAY 14 TO 18. 
The thirty-third annual convention 
of the Interstate Cottonseed Crushers’ 
Association will be held in New Or 
leans, La., May 14 to 18, 1928. Head- 
quarters will be at the Roosevelt Hotel. 
The first two days of the convention 
will be devoted to deliberations of the 
Rules Committee and the following 
three days to the convention proper. 
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Trade Active—Market Steady—March 
Deliveries Stopped—Sentiment Mixed 
—Compound Lowered—Acreage De- 
velopments Being Watched—Lard 
Barely Steady. 

While the cotton oil future market 
on the New York Produce Exchange 
was not as active the past week as re- 
cently, nevertheless the turnover con- 
tinued on a good scale. With senti- 
ment more mixed, prices moved irregu- 
larly the past week over narrow limits, 
with the undertone steady. 

Deliveries of about 13,000 bbls. on 
March contracts brought about active 
long liquidation in that month and fur- 
ther switching to the later positions, 
but the tenders were stopped by scat- 
tered houses, partly by speculators, 
with the result that pressure on the 
March subsided materially. The spot 
month narrowed its discount somewhat 
under the futures as expected. 

As a matter of fact, the impression 
prevailed that a small sized short in- 
terest exists in the March position. 
Commission houses, both local and 
those with southern and western con- 
nections, were on both sides. As a re- 
sult ring operations were mixed, with 
the locals following any good buying or 
selling and any particular develop- 
ments in the outside commodity mar- 
kets. This made for irregular price 
swings in oil with increased offerings 
on bulges, and profit taking and sup- 
port on the breaks. 

Compound Prices Lower. 


Compound prices were lowered some- 
what, and rumors were current of a 
price war. At New York, shortening 
was off 4c at 11c, while in the south 
it was reported offered as low as 10%c. 
This development appeared to have 
brought about some improvement in 
cash trade, particularly in the southern 
territory, while the absorption of the 
March tenders served to bring about 
some buying of oil by consumers. 

There was a tendency among ‘the 
trade to raise ideas on February con- 
sumption slightly as a result of the 


THE NATIONAL PROVISIONER 


Vegetable Oil Markets 


WEEKLY REVIEW 


developments, and estimates range 
from 250,000 to 275,000 bbls. for the 
month. This would compare with 346,- 
000 bbls. last year. At the same time, 
it was felt by southern interests that 
the lower compound prices would not 
be felt until next month, and some 
down there expressed the belief that 
the March disappearance would be 
heavy and perhaps total around 350,- 
000 bbls. 

The reaction in prices following the 
tenders was due partly to the fact that 
a good deal of the recent support has 
been in the way of buying futures 
against March sales. With March 
liquidation fairly well completed, there 
was a lack of that buying power in the 


SOUTHERN MARKETS. 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., March 1, 1928.— 
The outstanding development of the 
week has been the remarkable orderly 
manner in which March longs, New 
Orleans, were liquidated, amounting to 
a very large quantity. Hogs, corn and 
lard prices, with Secretary Jardine’s 
prediction for better prospects for farm 
products, caused a steadier market for 
cotton oil, without greatly increasing 
demand or offerings. Crude Texas, 
75%c bid; Valley 7%c. Stocks are lib- 
eral Nine cents is asked for bleachable. 

Loose New Orleans inquiries are 
limited and most buyers are pursuing 
a hand to mouth policy. Now that 
compound prices are below lard, the 
outlook for oil is moré cheerful. Many 
feel, however, that considerable crude 
must yet be sold at prevailing or lower 
figures before substantial advances can 
be expected or maintained. The general 
belief is that the buyers have little to 
se yg much to gain at around present 
evels. 








Memphis. 
(Special Wire to The National Provisioner.) 


Memphis, Tenn., March 1, 1928.— 


Crude cotton seed oil, 8@8%c Valley ™ 


according to shipment. Forty-one per 
cent cottonseed meal, $46.00 Memphis; 
loose cotton seed hulls, $7.75 Memphis. 


distant months, and commission house 
pressure, with moderate selling of July 
and September by refiners’ brokers, 
uncovered some wire house stop loss 
orders. 

Offerings subsided on the break, 
however, and the market steadied 
under profit taking and local absorp- 
tion on the better tone in cotton and 
lard, and influenced somewhat by the 
decided strength in feed grains. 


Hog Run Smaller. 


The hog run the past few days has 
let up slightly. Comparatively the 
movement is still large, and while some 
are looking for continued large hog re- 
ceipts owing to the corn-hog ratio, 
nevertheless some expressed the belief 
that the bulk of the urgent selling of 
hogs is over, and with increased pres- 
sure of farm work close at hand, tiie 
logical expectation would be a notice- 
able let-up in hog receipts. 

The latter is an important feature 
in the oil situation, as the lard stocks 
have been steadily increasing of late at 
a time when’ the visible oil supply is 
comparatively heavy. 

Crude oil came out in a fair way at 
8c in the southeast and Valley with 
some sales in the southeast at 7%c 
later, and at 7%c in Texas. The 
hedging differential between crude and 
the late futures remained most satis- 
factory for refiners, but considering 
the general situation there was no ma- 
terial pressure of crude from the mills 
and more or less of an attitude to hold 
on pending somewhat better levels than 
those now prevailing. 

The crude situation however, is 
gradually becoming less and less of-a 
factor, as more attention is being given 
the new crop outlook. It is to be noted 
that present expectations are for an in- 
crease of only about 5 per cent in the 
area. This could easily be upset by 
unfavorable weather conditions at 
planting time. On the other hand, 
there is the very important question of 
the weevil situation this season. While 
it is a little early for the latter to be 
influential as yet, nevertheless the 
trade is of the belief that considerable 
will be heard of this pest a little 
later on. 

In some quarters there is a disposi- 
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BROKERS 


COTTON SEED OIL 


ORDERS SOLICITED 


TO BUY OR SELL PRIME SUMMER YELLOW COTTON SEED OIL ON 
THE NEW YORK PRODUCE EXCHANGE FOR SPOT OR FUTURE DELIVERY 


ASPEGREN @ CO.,., Inc. 


PRODUCE EXCHANGE BLDG. 


NEW YORK CITY 


CRUDE 

















The large dealer, the small 

dealer, EVERY dealer, must 

have the best to compete 

successfully in the trade of 
today 


The Crusher—The Refiner— 
The Investor — The 
Manufacturer— 


Every element of the cottonseed oil trade 
can and does use the NEW ORLEANS 
COTTON OIL MARKET to advantage. 
The contract is as nearly perfect as it 
is possible to make it; it is protected 
by the Clearing House of the New Or- 
leans Cotton Exchange, deliveries are 
guaranteed as to weight, grade and 
quality at time of delivery by an in- 
demnity bond, and storage facilities and 
transit privileges make New Orleans the 
ideal center for a cotton oil market. 


Always Use YOUR Cotton Oil 
Market! 





The New Orleans Refined Cottonseed 
Oil Contract was established at the 
request of the cotton oil trade. 











New Orleans Cotton Exchange 
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- 
The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED 
OIL 


PURITAN, Winter Pressed Salad Oil 
BOREAS, Prime Winter Yellow 
VENUS, Prime Summer White 
STERLING, Prime Summer Yellow 
WHITE CLOVER Cooking Oil 
MARIGOLD Cooking Oil 

JERSEY Butter Oil 

MOONSTAR Cocoanut Oil 

P &G SPECIAL (hardened) Cocoanut Oil 


























General Offices: 
CINCINNATI * OHIO 
Cable Address: “Procter” 
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| The Edward Flash Co. 


29 Broadway 
NEW YORK CITY 


Brokers Exclusively 
ALL VEGETABLE OILS 


In Barrels or Tanks 
COTTON OIL FUTURES 


On the New York Produce Exchange 
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tion to look for May to widen its dis- 
count under the futures. One shrewd 
operator is talking 9c for May oil. 
Some of the leading refiners see little 
good in the market at the present level, 
but they can change their minds quick- 
ly and their opinions usually are based 
upon the cash demand. 

With a possibility of the next Gov- 
ernment report showing a less depres- 
sing statistical position, and with cot- 
ton oil at moderate price levels, the 
majority appear to look for a two 
sided market pending some new fea- 
ture entering the situation. 


COTTONSEED OIL—Market trans- 
actions: 
Friday, Feb. 24, 1928. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


RG Sk cater ea cl eaots 900 a . 
Baia eae ago coe wn 900 a . 
Mar. ...15800 906 908 906a.... 
Sey See asee “SEO @ 080 
May ....11400 951 945 949 a 9651 
ee Leen 962 a 970 
July ...: 46700 979- 978:.-979 a... 
Aug. .... 1400 993 992 995 a 998 
Sept. .... 7800 1000 995 1000 a 


Total Sales, including switches, '63,- 
100 bbls. P. Crude S. E. 7% Sales and 
Bid. 

Saturday, Feb. 25, 1928. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


SOME, is acundewiss Gime aes Ue ee 
RS acto een tte ad ae om). a..... 
Mar. .... S000 919 O07 980.a .«... 
1 i i ee NEE 940 a 960 
May . 5000 966 956 963 a 966 
TN i iss me atten aie 978 a 990 
July . 5500 996 989 996 a 995 
Aug. .... 2900 1015 1010 1015 a 1014 
Sept. .... 5600 1017 1015 1017 a 1016 


Total Sales, including switches, 28,- 
900 bbls. P. Crude S. E. 7% bid. 


Monday, Feb. 27, 1928. 
—Range— —Closing— 


Sales.. High. Low. Bid. Asked. 
ON pare ie Raj Bee 920 a 950 
Mar. ....17700 920 910 925 a 950 
Apr. .... 300 952 940 950 a 952 
May .... 5100 972 960 971 a 973 
tee ee 985 a 1000 
July ....11400 1004 991 1004 a 1002 
Aug. .... 1600 1014 1012 1015 a 1019 
Sept. .... 8300 1021 1013 1020 a 1018 
ee eee eee ee 990 a 1015 


Total Sales, including switches, 44,- 
400 bbls. P. Crude S. E. 8 Sales and 


Bid. 
Tuesday, Feb. 28, 1928. 

—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
NE oo ed, eee aces SS eer 
Mar. .... 100 9385 935 925 a 940 
PIRES x: sins nies Fe Shel hee 930 a 950 
May 5200 975 958 952 a 954 
PMO. is Sean aces Saas 964 a 970 
July . 7600 1003 980 982 a 983 
Aug. .... 400 1017 995 993 a 997 
Sept. .... 5500 1019 998 998 a.... 
Get. .. 990 a 995 


Total Sales, including switches, 18,- 
800 bbls. P. Crude S. E. 7% Bid. 
Wednesday, Feb. 29, 1928. 


—Range— —Closing— 
Sales. High. Low. Bid. .Asked. 


NE i kip oereeer eta ae ete 910:@ ..., 
Mar. .... 300 925 925 920 a 940 
rare a Aa 925 a 945 
May 6000 954 948 952 a 954 
INNO 0.0% Sacak teks ees 965 a 975 
July .... 5700 983 977 981a.... 
PMR. 4 3. map Uses eats 995 a 997 
Sept. .... 8000 1002 998 1000 a.... 
Oct. ..... 1100 995 990 987 a 995 


Total Sales, including switches, 21,- 
100 bbls. P. Crude S. E. 7% bid. 


™ 


Thursday, March 1, 1928. 
=n e— —Closing— 
3 


Sales. High. Low. Bid. Asked, 

a SP A an joe iE Be 0a 950 
Ls ole eh Clee etetate dis. om 925 a 950 
BMGT. ....5.'5% sa0s comes 935 a 950 
| Ss 962 957 959 a... 
DME Scenics See e eae 972 a 978 
See 991 987 987 a 989 
| See ere 1005 1005 1000 a 1005 
eee 1007 1005 1006 a .... 
is vin cigs Ske oper eee 990 a 998 








See page 43 for later markets. 








COCOANUT OIL — Demand was 
rather quiet and the market abont 
steady, with the firm copra situation 
offset by easiness in tallow and the 
fact that consumers are enabled to su 
ply their requirements without dis- 
turbing values. At New York, prices 
were quoted at 8%c, while Pacific coast 
tanks were 8c. 

CORN OIL—After easing to 8c 
f.o.b. mills, with a quieter demand and 
larger offerings, prices steadied with a 
better inquiry and were quoted at 8%e 
f.o.b. Mills. 

PALM OIL—The market was rather 
dull throughout the week, but steady 
and unchanged, with offerings well 
held. At New York, spot Nigre was 
quoted at 7@7%c; shipment, 6.97c; 
spot Lagos, 7%c; shipment, 7.55c. 

PALM KERNEL OIL—Trade was 
rather slow again this week, but offer- 
ings were steadily held, with New York 
tanks quoted at 8.55c and casks at 9c. 

SOYA BEAN OIL—The market was 
extremely quiet, but was steady, with 
Pacific coast tanks held at 9%c. At 
New York, barrels were quoted at 
12\c. 

OLIVE OIL FOOTS—Aside from 
tightness in the nearby position in the 
east, there was little new in the mar- 
ket. Buying interest was rather quiet. 
At New York, spot foots were held at 
10c; nearby, 9%c¢; March, 9%c; April, 
8%c@9c; May-June, 8%c. 

SESAME OIL—Market nominal. 

PEANUT OIL—Market nominal. 

COTTONSEED OIL—Deliveries on 
March contracts increased the New 
York stocks considerably, but spot de- 
mand was reported quiet. Valley and 
southeast crude sold at 8c, followed by 
sales at 7%c. Texas sold at 7%c. 


a 


CHEMICALS AND SOAP SUPPLIES. 

(Special Report to The National Provisioner.) 

New York, Feb. 28, 1928.—Latest 
quotations on chemicals and soap mak- 
ers’ supplies: 

Extra tallow, f.o.b. seller’s plant, 
8%c lb.; manila cocoanut oil, tanks, 
New York, 8%c lb.; manila cocoanut 
oil, barrels, New York, 10%c lb.; cochin 
“tea oil, barrels, New York, llc 
Ib. 

P. S. Y. cottonseed oil, barrels, New 
York, 10%@10%c lb.; crude corn oil, 
barrels, New York, 11%c lb.; olive oil 
foots, barrels, New York, 10%4c lb.; 5% 
yellow olive oil, barrels, New York, 
$1.30@1.40 gal. 

Crude soya bean oil, barrels, New 
York, 12c lb.; palm kernel oil, barrels, 
New York, 9.95c Ib.; red oil, barrels, 
New York, 94%@10c; nigre palm oil, 
casks, New York, 7% @7%c lb.; lagos 
palm oil, casks, New York, 8%c Ib. 

Glycerine (soaplye), 7%c lb. 


March 3, 1928 
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The Week’s Closing Markets 


FRIDAY’S CLOSINGS. 
Provisions. 

Hog products were barely steady the 
latter part of the week under persistent 
hedge pressure, with quieter commis- 
sion house trade, and increased stocks. 
Export clearances were quite liberal. 
Chicago lard stocks increased over 
eighteen million pounds during Febru- 
ary, the total being nearly 52,000,000 
lbs. against about 29,000,000 lbs. last 
year. 


were 2,011 metric tons. 
hogs at twenty of Germany’s most 
portant markets were 114,000, at a 


for the same week last year. 


quiet. 


for bacon curing was 21,800 for 
Cottonseed Oil. week. 

Cotton oil trade is quieter. The 
market is barely steady, with refiners’ 
brokers, commission houses, and ring 
traders following the outside markets. 
Crude is strong; southeast Valley, 8c 
sales bid; Texas, 7%4c bid. Cash trade 
is fair but the general tendency is to 
await developments. 

Quotations on cottonseed oil at Fri- 
day noon were: March, $9.35; April, WILTSHIRES. 
$9.20@9.50; May, $9.55@9.56; June, wads wedion 
$9.55@9.75; July, $9.84@9.85; August, Jan. 


was 98,809. 
PORK PRODUCTS EXPORTS 


during the week ending Feb. 25: 
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Arrivals of 
Berlin price of 12.98c a pound, com’- 
pared with 99,000, at 15.57¢ a pound, 
All prices on the Rotterdam market 
are lower, and with no improvement in 
sight except in extra neutral lard. 
The market at Liverpool was rather 
The total of pigs bought in Ireland 


The estimated slaughter of Danish 
“hogs for the week ended Feb. 24, 1928, 


Exports of pork products from the 
principal ports of the United States 


HAMS AND SHOULDERS, INCLUDING 


Vere, 43 


Heavy Meat and Lard Stocks 


Heavy increases in stocks of 
meats and lard over those of a 
im- month ago and a year ago are 
top shown in the report of stocks of 
provisions at the seven principal 
markets for March 1. 

S. P. meats are nearly 56,000,- 
000 lbs. heavier than those of a 
month ago, and 49,000,000 Ibs. 
heavier than the stocks at the 
same time last year. Dry salt 
meat stocks more than doubled 
last year, and are 23,000,000 lbs. 
heavier than last month. 

Heavy hog marketings during 
January and February are re- 
sponsible for the increases, -in 
spite of the fact that large quan- 
tities of green product has moved 
into trade channels. 

Packers are looking to lighter 
1°22 hog runs when the season is 


the 


to ° 
$9.95@9.99; September, $10.01; Oc- Feb. 25, Feb. 26, Feb. 18, Feb. 25, MOYe advanced for relief from 
. ° , 
_— 1926. wits, Hib. Wits. the present accumulations. 
—* Total avai neererees 930 959 1,455 14,814 Stocks at Chicago, Kansas City, 
Tallow, extra, 8’ac. tea minedo my 442 «750-1226 -11,316 Omaha, St. Louis, East St. Louis, St. 
Stearine. Other Hurope .. ..,- 0 see. ess 193 Joseph and Milwaukee, on February 29, 
. Caterer aries 8 2 22 1,218 . ° 4 
Stearine, 9%4c. Gielen  @ ma = sa por Ah 5 og pa as especially 
————— BACON, INCLUDING CUMBERLAND. ompiled by THE NATIONAL PROVISION- 
i GEAR cs cor rots 3,825 2,486 $40 21,721 ER, are reported as follows: 
FRIDAY’S GENERAL MARKETS. To Germany ..... 63 85 38 1,248 Feb. 29,  Jan.31, Feb. 28, 
New York, Mar. 2, 1928—Spot lard United Kingdom. 3,000 3 CO oes Teter 3 oO OT. 
’ we eee Other Europe.... 345 22 2 962 ota ° : 
at New York: Prime western, $12.00@ WER. vss phaceons eer 10 1,794 meats ....... 214,224,572 158,864,208 165,459,551 
12.10; middle western $11 85@11 95: Other countries.. 52 67 36 8988 Total D. §S. 
2.10; » $11. .95; : WINER cs oso 68,329,606 45,185,766 29,158,926 
city, 11.25c; refined continent, 12.25¢; | Bn 11,573 14,167 124,001 Z°tal_ all_meats.306,963,300 222,992,243 217/227'723 
South American, $13.25; Brazil kegs, “to Germany’ :..)°: "S08 $311 8,800 22.770 ind: Ten -7* GRaERARS SEOveise Ssce0en 
$14.25; compound, $11.00 Netherlands .... 1,927 1,473 1,333 9,818 otal lard »459, 967, 978, 
25; p ; .00. ane RE Re aR 74,691,276 48,042,125 41,405,086 
te Other Saree mm y'58i | '687«S 820 14°468 8. P. reg. hams 79,189,415 58,918,092 69,249,267 
GR yet ceaidans 2201 1,766 1,819 14,294 8 D."hellies Br OBO ods aa eaa eee 30;845,757 
ARGENTINE BEEF EXPORTS. Other countries.. 1,195 851 791_-«15,441§" p’ picnics... 277539,726 15,369,763 18°468'aa4 
F PICKLED PORK. D. S. bellies... 47,234,922 32/427'871 18,992'660 
Cable agg of Argentine exports en eee 177 283 233 «3,103 «D. ~S. fat backs 15,146,324 8,555,038 7,965,940 
of beef this week up to March 2, “rT United “King... | 27 25 14 649 ‘ 
1928, show exports from that country Other Europe... ... s otgas tees DOL 
were as follows: To England, 157,675 Sa Se Ue UL RECORD FEB. HOG RECEIPTS. 
quarters; to the Continent, 30,260; TOTAL EXPORTS BY PORTS, February receipts of hogs at the 11 
others, none. . WEEK ENDING FEBRUARY 25, 1928. principal markets of the country 
Exports for the previous week were Sie ark Pickiea totalled 3,545,000, compared with 
as follows: To England, 81,904 quar- shoulders, Bacon, iene. ws. 3,500,000 in January, and 2,150,000 in 
ters; to the Continent, 86,904; others, motel .............. 930 3,825 13,691 177 agg Ee In only one February 
none. WOUREON 'sic053)aeeiesa 3: ee lea ASSN ns ‘oo e pas ears wer i 
a EB <i dcerdsss cc 2 367 1,127 larger P y ere receipts 
PE EE cahedese ves, ee 211 83 ie Chica h ival f th 
Key West .......... } 973 2 
BRITISH PROVISION CABLE. New Orleans tteeeee 424 ‘ e 1302 b-4 month at 108,249 “ane ae Wawenty 
i taj : ie. Sr 3,455 9,064 2 ry : 
(Special Cable to The National Provisioner.) Now tai pe i 14 record, comparing with 600,883 a year 


Portland, Me. aaa hice 
DESTINATION OF EXPORTS. 


Liverpool, Mar. 3, 1928. 
General provision market continues 


ago, 1,073,070 in February 1924 and 
947,285 in February 1916. 


dull; trading extremely quiet. Practi- pe tO The average weight of hogs at Chi- 
cally no spot demand for hams and _ Exported to: Mibs.' Mibs.. Cago was 232 lbs., compared with 229 
picnics; buyers’ ideas considerably United “Kingdom LAE ph ae ore 442 508s Ibs. in January, 227 lbs. in December, 
ee, it mene Se A. S Saee Lande a icccscossictovecuecvesseee svg O08 pont egrets ee «| cron Sng 
erred shipment. quare shoulders an Manchester ...........seeeeeeeeeeee 5 “338 ouis the average weight was Ss. 
lard demand very poor. Other United Kingdom. 222001. "és 38-280 Tbs. in January and 243 Ibs. last 

Today’s prices are as follows: Liver- tara, year. Kansas City hogs averaged 226 
pool Shoulders, square, 58s; hams, P Exported to: Mlbs. Ibs., which was 1 lb. heavier than the 
American cut, 78s; hams, long cut, 828; Hamburg (0, «oe. Previous month, and 12 Ibs. heavier 


Cumberland cut, 65s; short backs, 75s; 
Picnics, 54s; bellies, clear, 71s; Cana- 
dian, none; spot lard, 59c; Wiltshire 


none. 
~ ef 
EUROPEAN: PROVISION CABLES. 
The market at Hamburg for the week 
ended Feb. 25, 1928, remains about the 
same as last week, says James T. Scott, 
American Trade Commissioner, Ham- 
urg, Germany, in his weekly cable to 
the United States Department of Com- 
merce. Receipts of lard for the week 


Other Germany 


ten years “Exact Weight” scales 


the change 
alignment of firm name with the 


the same copyrighted trade slo 
“Exact Weight.” 


“EXACT WEIGHT” SCALES. 


The name of the Smith Scale Co., 
Columbus, Ohio, has been changed to 
the Exact Weight Scale Company. For 


been the well-known trade mark, and 
is merely a_ consistent 


uct, so that both may be identified by 


290 than in February, 1926. 

Cattle receipts at Chicago, with two 
exceptions, were the smallest for 
February since 1905, totalling 187,163 
head. At Omaha the cattle receipts at 
118,000 were the highest for the month 
since 1924 and the fifth highest for 
February since 1885. 

——- fe 
HULL OIL MARKET. 

Hull, England, March 1, 1928.—(By 
Cable.)—Refined cottonseed oil, 38s; 
crude cottonseed oil, 34s 6d. 
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Indiana, Penna. 
August 8, 1927 


International Harvester Company of America. 
Chicago, Illinois 


Gentlemen: 


We have been using Internation:] Trucks at our 
other plants for a number-of years and our superin- 
tendent suggested that we try them out at our Indiana 
house. 


In the spring of 1927, we bought a 1 %4¢-ton Speed 
Truck which is on the road six days of every week 
and has been driven about 10,000 miles. Up to date it 
has not cost us a cent of expense, which we believe is 
due to the service we receive from your service station 
at Pittsburgh, Pa. 


Truck repairs have been very high on our other 
trucks, and in the near future we expect to replace 
them all with Internationals. 


Yours very truly, 


MERRIS BEEF COMPANY, 
(Signed)—L. F. Jordan, Managcr. 





THE NATIONAL 








There’s an INTERNATIONAL TRUCK 
for Every Hauling Need 


The International line of Motor Trucks includes 
the 34-ton Special Delivery; Speed Trucks, 4- and 
6-cylinder, 1%4-, 114- and 2-ton; and Heavy-Duty 
Trucks, double-reduction and chain-drive, to 5-ton. 


...and Service for Every Truck 


International Harvester owns and maintains 160 
Company-branches in the United States and Canada 
and offers service facilities in all parts of the world 
through adequate representation. Service is “always 
around the corner,” ready to aid in any emergency 
and to safeguard the needs of International owners. 
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If You Want a 
Good Truck 
Get an 
INTERNATIONAL 


F YOU’RE looking for a good truck, you can end 

your search pretty quickly in the showroom of the 
International Truck branch or dealer nearest you. It 
won't take long for you to see the superiority of the 
International line. 


It is plainly evident upon inspection that here is the 
best truck value you can get—considered from all 
angles. The more you study this truck the more you 


will like it—like it because it is a serviceable, good: 


looking, durable truck—entirely characteristic of the 
institution that builds it. 


Get acquainted with our full line. Note the many 
fine exclusive features that International trucks offer. 
Take a turn at the wheel and experience the thrill of 
driving an International. Ask International owners 
what they think of their trucks and the service that 
keeps them in tip-top shape. If you do, you, too, are 
sure t? join the fast growing legion that insists “If 
you want an all-around good truck, get an Inter- 
national.” 


Ask the Nearest Branch or Dealer to Demonstrate 


or Write Direct for Our Provisioners’ Folder 


INTERNATIONAL HARVESTER COMPANY 


606 So. Michigan Ave. 





of AMERICA 


Chicago, Illinois 


(Incorporated ) 
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THE NATIONAL PROVISIONER 


Hide and Skin Markets 


Chicago. 

PACKER HIDES—The long awaited 
activity in the packer market developed 
late this week and, with the movement 
still in progress at this writing, sales 
are being effected in volume sufficiently 
to about clean up all holdings. One 
packer, who has been selling small lots 
of late, moved 11,000 cows on Tuesday. 
Later, the price basis thus estab- 
lished was acepted for practically the 
entire list. Estimates vary as to the 
size of the movement, but at least 300,- 
000 hides have moved to date, not in- 
cluding the small packer movement. 
Dating ranged froin the middle of 
January up to date. One packer sold 
closed packs, following his usual cus- 
tom, while others moved cured hides. 

Spready native steers are nominally 
24%@25c. Heavy native steers sold 
at 25c. Extreme native steers sold at 
224ec. 

Butt brands moved at 22%c. Colo- 
rados brought 22c. Heavy Texas steers 
sold at 22+ec; light Texas steers, -22c; 
extreme light Texas steers, 21c. 

Heavy native cows moved at 21%c, 
with some St. Pauls at 22c, the usual 
premium for that point. Light native 
cows moved at 22c. Branded cows sold 
at 21c. 

Native bulls are quoted at 18c, and 
branded bulls at 1644@17c, nominal. 

This general clean-up movement by 
all packers leaves the market in a much 
healthier condition than for some time 
past 

SMALL PACKER HIDES—The mar- 
ket is active, with native hides bringing 
1c over the last trading price of 21c, 
mentioned last week. This figure was 
not confirmed at that time, but was 
generally accepted later as correct. On 
the news of the big packer movement 
late this week, four local packers moved 
their March productions _ totalling 
around 21,500 hides, and one packer 
also moved February production of 
4,500, all at 21144c for all-weight native 
steers and cows and 21c for branded. 

One local packer reports having dis- 
posed of all of his January production, 
previously held. At this writing, one 
local packer holds February and March 
hides, and two others March alone. 
However, more trading is expected be- 
fore the week ends. Native bulls are 
nominally around 17c; branded bulls 
16c. 


COUNTRY HIDES — The market 
continues slow, with little actual trad- 
ing. There is a fair demand for good 
extremes, but demand for heavy hides 
is very quiet. The effect that the big 
packer movement will have on country 
hides is not yet established definitely. 
All-weights are priced nominally 
around 19@19%4c, selected, delivered. 
Heavy cows are quoted at 18@18%c; 
heavy steers alone, 19@19%c; buff 
weights, 1914@20c asked. There is fair 
demand for good extremes at 214% @22c, 
selected. For bulls 15@15%¢, selected, 
is asked. 


CALFSKINS — Last trading last 


week in January packer calf was at 
30c. Two packers are reported to have 
moved small February productions this 
week. No confirmation is available on 


this, although as low as 27c is rumored 
paid. However, another packer is quot- 
ing calfskins at 29c. 

First salted Chicage city calfskins 
moved freely on a declining market. A 
couple of cars moved late last week at 
264ec. Later a car sold at 26c, two cars 
at 25‘c and last trading to date was 
one car at 25c. Qutside city calf is 
quoted around 24@25c. Mixed cities 
and countries, 22%4@24c. 

KIPSKINS—Last confirmed trading 
in January packer kips was last week, 
at 28c for natives, 26%c for over- 
weights and 25c for branded. Another 
packer sold later, for export, as pre- 
viously mentioned. The market is quot- 
ed unchanged in absence of confirmed 
trading. 

First salted Chicago .city kips de- 
clined when one car sold at 2314c, over- 
weights at 23c. Outside cities are 
quoted around 22@23c, nom. Mixed 
cities and countries are around 21%@ 
22%e. 

Packer regular slunks are quoted at 
$1.50, which was paid last for regulars. 
Hairless are around 90c. 

HORSEHIDES—tThere is some de- 
mand for horsehides but buyers’ ideas 
are low. Sellers are asking up to $8.00 
for all renderers, while mixed lots are 
moving at $6.50@7.00. 

SHEEPSKINS—Dry pelts are quoted 
at 28@30c per lb., according to section. 
Last trading in packer shearlings was 
last week at $1.10 for a car running 
around 60 per cent No. 1’s. Pickled 
skins are about steady and are quoted 
at $9.00@9.25 per doz. for straight run 
of packer lamb at Chicago. One packer 
moved two cars of ribby lambs at $8.75, 
or 25c down from the previous sale. 
Blind ribbies moved last at $10.00. The 
New York market is quoted around 
$8.75@9.00 for straight run of city lamb. 
Pickled sheepskins are quoted around 
$10.25@10.50 for straight run of pack- 
er lamb. One packer moved a car of 
ribby sheep at $9.75, or 25c down. Blind 
ribby sheep sold last at $11.50. Packer 
wool lambs are strong and $4.35 per 
cewt. for live lamb was paid at Chi- 
cago; quoted on piece basis the price 
is $3.00@3.90. Packer sheepskins are 
quoted around $3.00@3.35. Small pack- 
er lambs are priced at $3.00@3.50 for 
late slaughter; $3.45 was last paid. 

PIGSKINS—No. 1 pigskin strips are 
quoted at 9@9%c, with fair sales re- 
ported at 9%c. A small lot of gelatine 
stocks sold at 4%4c, delivered; prices are 
quoted nominally at 4c, Chicago. 


New York. 


PACKER HIDES—The market is 
active following the movement in the 
West. At this writing, about 90 per 
cent of February hides are reported 
cleaned up and practically all of Janu- 
ary kill, at full Chicago prices: 28c for 
native steers, 22%4c for butt brands and 
22c for Colorados. 

COUNTRY HIDES—The market is 
quiet and there is very little doing. Buff 
weights are nominally around 19%@ 
20c. Good extremes are quoted around 
21% @22c, with a fair demand. 

CALFSKINS—The market is weaker 
on news of lower sales in the West. 
Prices are quoted nominally on the 
basis of last trading—$2.55 for 5-7’s, 








45 


$3.25 for 7-9’s and 9-12’s around $4.00. 
Last trading in 12-17-lb. veal kips was 
at $4.65 and in 17-lb. up at $6.60. How- 
ever, the market is talked lower, in a 
general way. Prices on green skins to 
butchers were reduced 2c per pound and 
kips 20c per piece during the week. 
ee ed 


CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for the 
week ending Feb. 25, 1928, 3,831,000 
lbs.; previous week, 6,678,000 lbs.; same 
week, 1927, 4,894,000 Ibs.; from Jan. 1 
to Feb. 25, 44,688,000 lbs.; same period, 
1927, 41,848,000 Ibs. 

Shipments of hides from Chicago for 
the week ending Feb. 25, 1928, 3,544,- 
000 lbs.; previous week, 5,502,000 lbs.; 
same week, 1927, 6,540,000 lbs.; from 
Jan. 1 to Feb. 25, 40,688,000 lbs.; same 
period, 1927, 47,078,000 lbs. 

Sea SES 


PROFIT IN QUALITY SAUSAGE. 


After eighteen months in their new 
quarter million dollar meat and pro- 
vision plant, Levy Bros. Meat & -Provi- 
sion Co., Kansas City, have been com- 
pelled to add to their sausage room 
until the whole top floor, 62 by 130 feet, 
is used exclusively for the manufacture 
of quality sausage. 

“The year 1928 looks to us like a big 
successful year,” writes Vice-President 
Harry Levy, “and I truly hope that 
THE NATIONAL PROVISIONER will get 
its share.” 

ee 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ending Mar. 2, 1928, with 
comparisons, are reported as follows 


PACKER HIDES. 


Week ending Previous Cor. week, 
Mar. 2,’28. week. 1927. 


Spr. nat. strs.244@2in. 26 @2in . WH @15%n 
Hvy. nat. strs. @23 @23%b @i4 
Hvy. Tex. 

steers ...... @22% @23n @13% 
Hvy. butt 

brnd’d strs.. @22% @23 @13% 


Hvy. Col. strs. @22 22b @22%ax @13 


Ex-light Tex. 


re @21 21% @22n @12 
Brnd’d cows.. @21 21b @22ax @12 
Hvy. nat. 

ee 214% @22 22b @24ax @12%ax 
Light nat. 

COW o:5,4..0 @22 22b @24ax 13 @13% 
Nat. buils.... @18n @18% @ 9% 
Brnd’d bulls. .16%@l1lin 17%@18 8 
Calfskins ....27 @29 @30 @17% 
Kips, nat..... @28n @28 17 
Kips, ov.-wt @26%n @26% 16 @lin 
Kips, brnd’d.. @2in @25 13% @14n 
Slunks, reg... @1.50 @1.50 @1.25n 
Slunks, hris... @90 90 @95 @75n 


Light native, butt branded and Colorado steers 
le per Ib. less than’ heavies. 


CITY AND SMALL PACKBRS. 


Nat. all-wts.. @21% @22n @12% 
Branded ..... @21 21 @22n @11% 
Nat. bulls.... @lin @18 @ 9 
Brand’d bulls. @16n @17 @ 8 
Calfskins .... @25 @26%4n 16 @16% 
po ere @23% @2n 154%@16 
Slunks, reg...1.10@1.25n @1.25n @1.00 
Slunks, hris..70 @80n 70 @80n 50 @55 


COUNTRY HIDES. 


Hvy steers....19 @19% 19 @19% 10%@l11 
Hvy. cows....18 @18% 18 @18% 10 @10% 


BEES .vvedece 19%@20ax 20 @20%axl1l1\%@12 
Extremes ....2144@22 22 @22% 13 @l4ax 
BUMS <2 .cevevs 15 @15%axl5 @15%ax 7%@ Sax 
Calfskins @22n 21 @22n @13%ax 
errr 21 @22n 21 @22n @13%ax 
Light calf....1.40@1.65 1.50@1.75 1.00@1.10 
Deacons ..... 1.25@1.50 1.35@1.50 1.00@1.10 


Slunks, reg...75 @1.00 75 @1.00 60 @70 
i) 


Slunks, hris...25 @30 25 @30° 15 @25 

Horsehides ..6.50@8.00 6.50@8.00ax4.00@5.25 

Hogskins .... @s0 @80 35 @40 
SHEEPSKINS. 


Pkr. lambs...3.00@3.90 3.00@3.85 2.00@2.5 
Small packer 
lambs .....3.00@3.50 3.00@3.50 


—) 


1.10@1.25 1.00@1.05 
28 @30 22 @25 


Pkr. shrigs...1.10@1.25 
Dry pelts..... 28 @30 
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CHICAGO. 
(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Chicago, Ill., March 1, 1928. 

CATTLE—Compared with week ago 
all except common fed steers unevenly 
25@75c higher. Good to choice heavies, 
50@75c up; common kinds, weak to 25c 
lower; fat cows and butcher heifers 
and cutters, weak to 25c lower; bulls, 
10@15c off; vealers, largely $1.00@ 
1.50 down; weighty steers scarce and 
in demand on shipper account. Week’s 
extreme top, $16.50; several loads, 
$16.25@16.40; best medium weight 
kinds, $15.85; long yearlings, $15.35; 
most fat cows, $7.50@9.50; specialties, 
up to $11.00, with comparable heavy 
kosher heifers, $11.50@12.00; most 


butcher heifers, $8.75@10.75; low cut- 
ters, largely $5.75; cutters, $6.00@6.75; 
heavy sausage bulls, $8.25@8.50; light 
vealers, at close $12.50@13.50. 

HOGS—Hogs_~ generally 25@40c 
higher; medium to good light lights 
and pigs, barely steady to 25c lower; 
late top, $8.50; bulk good and choice 
170 to 210 Ib. averages, $8.25@8.45; de- 
sirable 220 to 250 Ib. weights, $8.10@ 
8.35; good and choice 260 to 320 Ib. 
butchers, $7.85@8.20 largely; bulk 140 
to 160 lb. averages, $7.25@7.75, choice 
kinds upward to $8.35; packing sows, 
$6.80@7.10 largely; most pigs, $6.00@ 
6.50; strongweight slaughter kinds, 
upward to $7.25. 

SHEEP—Fat lambs encountered a 
two-way trade during the week. Choice 








LIVESTOCK PRICES AT LEADING MARKETS. 


Following are livestock prices at five leading Western markets on Thursday, 
Mar. 1, 1928, as reported to THE NATIONAL PROVISIONER by leased wire of the 
Bureau of Agricultural Economics, U. S. Department of Agriculture: 


d roast- 
aed iy t or oily, hogs and roast nICAGO. E. ST. LOUIS. OMAHA. KANS, CITY. ST. PAUL. 





pigs 
250-850 Ibs.) med-ch.. $7.70@ 8.25 $7.90@ 8.30 $7.70@ 8.15 $7.50@ 8.05 $7.65@ 7.90 
ued > 200-250 | med-ch.. 8.10@ 8.50 8.20@ 8.60 ©7.90@ 8.25 7.75@ 8.25 7.75@ 8.10 
Lt. wt. (160-200 Ibs.) com-ch.... 7.75@ 8.50 .35@ 8.60 7.75@ 8.25 7.80@ 8.25 8.00@ 8.10 
Lt. It. (180-160 Ibs.) com-ch... 6.60@ 8.35 -75@ 8.50 7.00@ 8.25 7.65@ 8.20 7.00@ 8.10 
Packing sows, smoeth and rough. 6.80@ 7.45 .65@ 7.25 6.50@ 7.25 6.15@ 7.25 6.50@ 7.00 
Sitr. pigs (180 Ibs. down), med-ch 6.00@ 7.25 MER ERB nec nessee 6.75@ 7.25 6.75@ 7.00 
Av. cost and wt., Wed. (pigs excl.) 8.05-232 lb. -20-211 Ib. 7.80-248 Ib. P|  ) Sere eerie 
ter Oattle and Calves: 
RS (1,500 LBS. UP): . bia 
GOOd-Ch. 2... cc cccccceccccccces 14.50@17.00 ........-- 13.50@16.00 13.25@15.75  .......... 
STEE 1,300-1,500 LBS.) : ie ia 
y s pecceccseescoesee : ceccce 16.00@16.75 15.00@16.00 14.75@16.00 14.75@15.75 14.25@15.75 
obevcsesesesesoscosesococe 14.25@16.25 13.50@15.00 13.25@15.00 13.00@14.75 12.50@14.25 
1,100-1,300 LBS.) : 
eOholee a ececcccccccecees AaB 15.25@16.25 15.00@16.00 14.25@15.50 14.25@15.50 14.00@15.50 
wpecccccoccccseeseesecoocs 13.50@15.74 13.00@15.00 12.75@14.75 12.65@14.75 12.25@14.00 
STEBRS (950-1,100 LBS.): 
Choice herpes cecvccccccccccccs 14.75@15.75 14.50@15.50 14.00@15.25 14.00@15.25 14.00@15.50 
GOOd 2... ccccccccccccccccvesece 13.00@15.25 12.75@14.50 12.50@14.25 12.25@14.25 12.25@14.00 
STEERS (800 LBS. UP): 
OMIUM 2. cccccccccccccccccce 11.00@13.50 10.50@13.50 10.00@13.25 9.75@13.00 9.75@12.50 
QCOMMMBOR 2 nccccccccccccccccccce 8.75@11.00 8.50@10.50 8.00@10.00 7.75@ 9.75 7.25@ 9.75 
STEERS (FED CALVES AND 
YEARLIN 750-950 LBS.): 
GOMER coccccccccccccccccccccce 14.75@15.25 14.25@15.00 14.00@15.00 14.00@15.00 13.25@14.75 
GOOd 2. cccccccccccccccece eoee 12.50@14.75 11.50@14.25 11.50@14.00 11.25@14.00 11.50@13.25 
HEIFBERS (850 LBS. DOWN): 
Choice ee 12.25@13.25 12.50@13.00 11.50@12.75 11.50@12.50 11.00@13.00 
BOGE cc ccscpccevsecccceseccece 11.50@12.50 10.75@12.50 10.50@11.50 10.00@11.75 9.50@11.00 
Common-med. .........-eseeeee 8.25@11.50 7.00@10.75 7.25@10.50 7.25@10.00 7.00@ 9.50 
HEIFERS (850 LBS. UP): 
BEEP ens sccccinccscnsoccesses 11.00@13.00 10.75@12.50 10.50@12.50 10.50@12.50 10.00@11.75 
ec cveccccscccccccecccccce 9.75@12.25 10.00@11.75 9.50@11.25 9.50@11.25 9.25@10.00 
EE Guhidiaaneskanebedunce 8.25@11.50 7.75@10.00 7.75@ 9.75 7.75@ 9.75 7.00@ 9.25 
COWS: 
DK scdgneeaédserbosddéusous 10.25@11.25 10.00@11.00 10.00@11.25 10.00@11.00 9.25@10.25 
DEE SinaSensUsensceseueses coe 8.25@10.25 50@10.00 8.25@10.00 8.25@10.00 8.00@ 9.25 
ID vccccochabessccce 6.85@ 8.25 50@ 8.50 6.75@ 8.25 6.50@ 8.25 6.50@ 8.00 
Low cutter and cutter........ 5.75@ 6.85 -85@ 6.50 5.00@ 6.75 4.75@ 6.50 5.00@ 6.50 
BULLS (YBARLINGS BXC.): 
Beef Good-ch. .......ceee06 esse 8.60@10.50 -00@10.00 8.00@ 9.00 7.85@ 8.75 7.00@ 8.50 
Pls S0sovenecovesscecs 6.75@ 8.50 -50@ 8.00 6.25@ 8.00 5.75@ 7.85 6.50@ 7.75 
CALVES (500 LBS. DOWN): 
I cows schosnwecases 9.00@11.00 -75@10.75 8.50@10.50 7.50@11.50 7.50@11.00 
Cull-common ...........cseee0. 6.00@ 9.00 -50@ 7.75 6.00@ 8.50 6.00@ 7.50 5.50@ 7.50 
VEALERS (MILK-FED): 
aneteantesenékheates 12.50@15.00 . 15.00 only 10.50@13.00 10.00@14.00 10.00@12.75 
MED. websacecscencceccceves 11.50@12.50 11.50@15.00 9.00@10.50 7.50@10.00 7.00@10.00 
Cull-common ...........eeeeees 7.50@11.50 5.25@11.50 6.50@ 9.00 6.00@ 7.50 5.00@ 7.00 
Slaughter Sheep and Lambs: 
Lambs (84 lbs. down) good-ch... 15.00@16.50 15.00@16.00 14.75@15.40 14.50@15.40 15.00@15.60 
—_ on Ibs. a ee 12: 25614.00 ye ory ae EY 13.50@14.50 13.50@15.00 
Lam! weig! -common 12. 0 J . - 13.75 10.00: J .25@13.5 
Yearling wethers (110 lbs. down) ae e e ae Bae 
medium-choice ...........-s+. -75@15.00 11.75@14.75 10.75@13.50 10.25@13.50 11.00@13.50 
Ewes (120 II down) med-ch. 7.65@ 9.50 7.50@ 9.50 7.25@ 9.60 rer 4 9.00 125@ 9.50 
Ewes (120-150 Ibs.) medium-ch 7.25@ 9.25 00@ 9.25 7.00@ 9.25 6.50@ 9.00 7.00@ 9.25 
00@ 7.50 3.00@ 7.25 2.75@ 6.75 2.50@ 7.00 


March 3, 1928. 


handy-weights which are scarce and 
held the early advance fairly wel}, 
These closed at strong to 25c higher 
prices, while other grades and Weights 
lost 15 to 25c more than the early y 
turn. The week’s top on fat lg 
advanced early to $16.65, highest since 
June, 1927, nothing being able to pass 
$16.50 late. Little was good enough to 
pass $16.00; bulk of the run, consistj 
of weighty Colorados and plain lighter 
weight lambs from the corn belt, $15.59 
@16.00; clipped lambs were penalized 
from $2.00 to $2.50 per cwt. as com. 
pared with comparable wooled offerings, 
en 


KANSAS CITY. 


(Reported by U. S. Bureau of Agri Itural 
Economics. ) — 


Kansas City, Mo., March 1, 1998, 

CATTLE—-Lighter receipts influenced 
a stronger undertone in week’s trade, 
Closing prices on all grades fed steers 
are strong to 25c higher. She stock 
moved slowly at steady to 25¢ lower 
rates. Bulls, strong to 15c higher: 
vealers and calves, steady; heavy steers, 
up to $14.40; medium weights, $14.10: 
lightweights, $13.75; top vealers went 
at $13.00. 

HOGS—A good healthy demand fea. 
tured the market. Final prices are 
25@35c higher than a week ago. Clos. 
ing top on choice 180-220 lbs., $8.25; 
eee sows, 15@25c up; bulk, $6.25 


SHEEP—Fat lamb prices were low- 
ered 15@25c during week. Choice fed 
westerns sold up to $15.75 on Monday, 
but best offered stopped at $15.35 on 
close. Mature classes, very scarce and 
steady: best ewes, $9.25. Sheep scarce, 
steady. 

fe 


SIOUX CITY. 


(Special Letter to The National Provisioner.) 
Sioux City, Ia., Feb. 29, 1928, 

CATTLE—Light receipts featured 
cattle trade this week, the total for first 
three days being 8,200 head. The bulk 
of the receipts were steers and year- 
lings. All classes shared an active de- 
mand at advances of from 15@2be. 
Best steers, $14.00 although nothing 
strictly choice was offered; bulk of 
shortfed steers and yearlings, $12.00@ 
14.00; short fed heifers, $9.00@12.00; 
good cows, $10.00@11.50; fair to good 
cows, $8.00@10.00; common, down to 
$6.50; canners and cutters, $5.00@6.50; 
bulls, $7.€0@9.50; veals, $8.00@14.00. 

HOGS—Hog receipts totaled 50,000 
for first half week. Market ruled 
steady with close last Saturday. The 
top for light butchers today, $8.00; 
bulk of all sales, $7.65@8.00; light 
butchers, $7.90@8.00; medium butchers, 
$7.70@7.80; sows, $6.50@6.90. 

SHEEP—The sheep market ruled 
steady with best lambs at $15.75, with 
the bulk selling at $15.00 or over. 
Ewes, $8.50@9.50 for desirable lights; 
heavies, down to $5.50. 














E. K. Corrigan 


Exclusive Hog Order Buyer 
Operating on Two Markets 


So. St. Joseph 


So. Omaha 
E. K. Corrigan 














R. G. Symon 

















Strictly Hog Order Buyers on 
Commission Only 


GOOGINS & WILLIAMS 


Long Distance Telephone\ Boulevard 9465 
Union Stock Yards, Chicago 
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OMAHA. 
(Reported by U. S. Bureau of Agricultural 


Economics. ) 
Omaha, Neb., March 1, 1928. 

CATTLE—Although movement of 
slaughter steers and she stock was very 
slow on each day of the week, with 
early bids weak to lower, light receipts 
and a little breadth to shipping demand 
made sales on a fully steady to a little 
stronger basis. Current values are 
quoted strong to mostly 25c higher for 
week. Bulls and veals held generally 


sets An uneven distribution of 
supplies resulting in an irregular trade 
curtailment featuring the latter days of 
week, which resulted in substantial 
rice advances. Comparisons Thurs- 
day with Thursday show a 50c upturn. 
Thursday’s top, $8.25. 

SHEEP—Heavy receipts of fat lambs 
from Colorado and the Scottsbluffs 
areas resulted in a development of 
weakness in the fat lamb trade. Top, 
$15.40. Fat sheep are strong to 25c 
higher. Feeders, unchanged at the 
close. Fat ewes topped at $9.60. 

eX 


ST. LOUIS. 


rted by U. S. Bureau of Agricultural 
oe Economics. ) - 


East St. Louis, Ill., Mar. 1, 1928. . 
CATTLE — Despite modest runs, 
better steers and butcher yearlings 
trended 25@50c lower; vealers 50c 


lover; other classes about steady. 
Tops for week: 1,184 lb. matured 
steers, $13.75; 1,028 lb. yearlings, 


$13.85; 778 lb. mixed yearlings and 
527 Ib. heifers, $12.50. 
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HOGS—Sharp price upturns accom- 
panied this week’s drop in supplies. 
Receipts are about 20 per cent lighter. 
Values are 40@65c higher on butcher 
hogs. Packing sows, 25@50c higher. 
Light lights and pigs are still in a bad 
rut. 


SHEEP—Fat lambs and yearlings 
are around 25c higher this week than 
last; aged sheep unchanged. Week’s 
top lambs, $16.00. 


tte 
ST. JOSEPH. 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


St. Joseph, March 1, 1928. 


CATTLE—Fed steers and yearlings 
found an uneven trade, with late prices 
mostly steady to strong compared with 
last Thursday. Demand for fat she 
stock dragged at barely steady rates. 
Bull values weakened and vealers ruled 
steady to 50c lower. Good light and 
medium weight steers topped at $13.50; 
bulk steers and yearlings, $11.25@ 
13.00; vealers topped late at $13.50. 

HOGS—Weighty butchers showed 
the maximum of 25@50c advance regis- 


tered in the swine trade. Packing sows: 


sold steady to 25c higher. Best 180 lb. 
butchers brought $8.20 late, with 
rte lightweight packing sows up to 

25. 

SHEEP—Steady to 25c lower fat 
lambs developed with better grade 
handyweights indicating the full down- 
turn. Choice handyweight wooled 
lambs topped at $15.50. Sheep sold 
steady, with desirable fat ewes upward 
to $9.25 








WE BUY ’EM RIGHT! 


Telephone Yards 0184 


A TRIAL IS CONVINCING! 


Write—’ Phone—Wire 


Murphy Bros. & Company 


Exclusively Hog Order Buyers 
Union Stock Yards, CHICAGO 





47 
ST. PAUL. 


(Reported by U. S, Bureau of Agricultural 

E ics and Mi ta Dept. of Agriculture.) 
South St. Paul, Minn., Feb. 29, 1928. 

CATTLE—Further declines featured 
the cattle division this week, fed steers 
and she stock selling 15@25c off; others 
steady. Top yearlings, $13.50; medium- 
weights, $13.00; bulk steers and year- 
lings, $11.00@12.25; cows, $6.75@8.50; © 
heifers, $8.00@10.00; cutters, $5.25@ 
6.50; bulls, $7.50@7.75. Vealers are 
fully $2.00 lower; bulk good lights to- 
day, $12.00. 

HOGS—Decreased hog runs in the 
aggregate made for an upturn at all 
markets, the local advance figuring 15 
@20c. Desirable 160 to 225 lb. butchers 
sold today at $7.75@7.85; 225 to 300 
lb. weights, $7.60@7.75; packing sows, 
$6.50@6.75; pigs, $6.75. 

SHEEP—Lamb prices advanced 25c. 
Best offerings are salable at $15.00@ 
15.50. Less attractive kinds, down to 
$13.00; ewes, $8.00@9.50, terms accord- 
ing to condition. 


fo 
DANISH HOG KILL GREATER. 


Hog slaughter in Danish cooperative 
bacon factories in 1927 is estimated at 
4,200,000 compared with only 3,100,000 
in 1926, an increase of 35 per cent. 
These killings greatly exceed all pre- 
vious records. To arrive at total kill- 





ings of pigs in Denmark, it is necessary 
to add killings in private bacon fac- 
tories, which are not as yet available 
for 1927. Last year total killings of 
0 for export amounted to 3,837,666 
ead. 
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Order Buyers of Live Stock 


Potts — Watkins — Walker 


National Stock Yards, Ill. | 


Reference: National Stock Yards National Bank 

















Good Buyers Bring Good Results 
For Best Service Buy Through 
KENNETT - MURRAY 
Live Stock Buying Organization 











Order Buyers 
HOGS ONLY 


J. W. MURPHY CO. 


Utility and Cross Cyphers 


Buying Offices 


Reference any Omaha Bank 


Union Stock Yards 











(mmesesmnsar a 


BUFFALO MONTGOMERY 
Kennett-Murray- EAST ST. LOUIS p, ¢, Kennett & Son 
Maxwell & Co, Kennett, Sparks &Co. R, V, Stone, Mgr. 
Clyde Maxwell H. L. Sparks, Mgr. 
Howard Kirk INDIANAPOLIS ogy. 
Kennett, Murray & Oo. 
CHICAGO Kennett, Whiting, 
Murray & Co. G. W. Hicks, Mgr. 
N br. Kennett, Murray & Co. = RB Whi 
Omaha, Nebr. B. F. Pierce, Mgr.  & yates OMAHA 
CINCINNATI pak 2 Kennett, Murray & Co. 
Kennett, Colina & Co, __- LAFAYETTE R. J. Colina, Mgr. 





BANGS & TERRY 


Buyers of Livestock 
Hogs, Killing and Feeding Pigs 


Union Stock Yards, South St. Paul, Minn. 
Reference: Stock Yards National Bank. Any Bank in 
Write or wire us 


Twin Cities. 

















J. A. Wehinger, Mgr. Kennett, Murray & Co. 


SIOUX CITY 
DETROIT D. L. Heath, Mgr. x 
Kennett, Murray LOUISVILLE & Brown 
& Colina P. C. Kennett & Son J. T. Brown, Jr., 


P. B. Stewart, Mgr. E. N. Oyler, Jr., Mgr. 





W. L. Kennett, Louisville, Ky. F. L. Murray, Nash- 
ville, Tenn. C. B. Heinemann, Service Mgr., Chicago. 
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SLAUGHTER REPORTS. 


Special reports to The National Provisioner 
show the number of livestock slaughtered at the 
following centers for the week ending February 
25, 1928: 


























CATTLE. 
Week Cor. 
ending Prev. week, 
Feb. 25. week. 1927. 
ee ee se 22,064 25,205 
Kansas City 3, 65 22,477 23,959 
SNE < ene cccadnaseusese 20,989 21,510 
E. St. Louis 9,824 11,116 
i. MD novesccenecest 8,000 8,939 
Gt. arr 8,639 11,516 
Fort Worth 6,551 5,529 
Philadelphia 1,600 2,057 
Indianapolis 4,510 5,115 
DD its bwksdesasse nse 1,452 1,080 
New York and Jersey Cy. 8,522 9,447 9,228 
Oklahoma City ......... 4,189 3,990 5,435 
EE na Veananaeeepacue 107,739 119,543 131,513 
HOGS. 
SND <5 i sdvcscaskarok 215,600 234,700 115,000 
OSS ere 54,561 57,446 29,601 
| esse» aucaseececne 69,381 74,066 39,539 
Pe Ws MOR. 0 kuin eccns 49,513 47,599 32,201 
St. Joseph 36,485 20,599 
Sioux City ... 59,071 39,667 
Fort Worth 12,116 7,941 
Philadelphia 18,813 17,250 
Indianapolis ¥ 63,356 31,399 
Sas 26,286 10,766 
New York and Jersey Cy. 65,945 69,969 50,676 
Oklahoma City ......... 10,167 8,088 5,711 
SEE wenn 4h aanee nsnenne 668,891 707,995 412,316 
SHEEP. 
occ neg POTN POCO 36,466 46,688 
Ps GE. cosnunenss 23,778 23,593 
EE bsekécna ues vaecand 39,181 40,720 
East St. Louis.......... 6,502 4.911 927 
St. Joseph 3,535 29,702 6 
Sioux City 198 12,268 3,8 
Fort Worth 1,346 2,776 2,388 
Philadelphia 3,75 4,765 6,318 
Indianapolis 2,745 766 
DE tcck vsvscceosccahes 2.765 3,821 
New York and Jersey Cy. 49,418 54,256 
Oklahoma City ......... 81 3 
BE bvasvexseacdaee 202,502 220,513 203,829 
—o—— 


RECXIPTS AT CENTERS. 














SATURDAY, FEBRUARY 25, 1928. 
Cattle. Hogs. Sheep. 
i ee eee 250 6,000 5,000 
ee OT ...ccsveases 250 1,000 sone 
_ .. NSE eee 175 12,000 700 
St. Louis 100 4,000 oe 
St. Ee 100 2,500 2,500 
NG ME aka ns came 100 =—-15,000 700 
>. 4 RR Dag eS 150 1,000 100 
Oklahoma City ...... 100 700 ons 
DE Fees 600 500 100 
SIE cs 056s cenliehen 75 775 =: 112,400 
ee ee 200 500 =—12, 800 
Louisville 100 500 er 
Wichita 200 1,000 - 
Indianapolis ............ 100 —- 3,000 100 
DL cvcoténneanens 100 1,500 er 
SEE S<ecesgivabeodes 300 2,100 100 
NE SS See ee cee Oe 100 1,300 700 
nh aa wie cis 100 1,200 100 
EDD Ses pain coset ce 100 300 i 
PD Sak sSdsbkeewe se Sane 100 ; 
MONDAY, FEBRUARY 27, 1928. 
Cattle. Hogs. Sheep. 
OS Sern 15,000 65,000 22,000 
gS a as 9,000 13,000 8,000 
DE ).tn65 Pina one naa 6,500 23.000 19,000 
St. Louis 23,000 1,000 
3 7,000 8.000 
19,000 3,000 
12,000 5,000 
Oklahoma City ......... 2,200 ee 
Fort Worth 1,500 2,400 
Milwaukee 600 "100 
ck ae alee en Ke 4,500 12,000 
Louisville . 1,500 ane 
SC 4,200 200 
Indianapolis 600 6,500 200 
SE oa hn Sv ce aes 800 7,500 2,200 
Se Renae 1,500 12,500 8,000 
DE ceceuvkesdandsc 1,200 500 2,600 
Nashville ............ +. 1,000 1,500 a 
Sa ee 2, 1,900 1,200 
TUESDAY, FEBRUARY 28, 1928. 
Cattle. Hogs. Sheep. 
SOR: tints dude ctoun’d 13,000 
Kansas City 7,000 
Steaua 8,500 
Sh MN bc pewu'rat bance a 1,800 
Saar eras 7,500 
Reeders 2/500 
MEUM ooo o5..03. 5 "700 
Oklahoma City é 
Fort Worth ...... 400 
Milwaukee ... 300 
EEE bas paca Sedessace 9,000 





THE NATIONAL PROVISIONER 


Louisville 

















o'cbscne cenWeN ce 800 ecee 
WCHtR 2 cc ccccnseccces 600 4,900 500 
Indianapolis ...........- 1,000 9,000 300 
Pittsburgh .......ccccccese 100 1,000 300 
Cincinnati 30 4,300 300 
Buffalo ........ 100 1,500 300 
Cleveland 200 2,500 : 
Nashville 100 600 seks 
‘Toronto 400 7vo 100 
WEDNESDAY, FEBRUARY 29, 1928. 
Cattle. Hogs. Sheep. 
CHICAS vccevcscncovesene 20,600 18,000 
Kansas City ........... 12,000 3,009 
Pree ee 17,000 9,000 
ae Ree ee 15,000 1,00 
Bt, DOOR evcccccscduves 8,000 8,000 
Sioux City ...... 14,000 1,000 
Fe ee 19, 000 1,000 
Oklahoma City 1,500 ie 
ote: eer ee 1,80 500 
Milwaukee ....ccccecces 2,000 100 
DOMVEP .ncccccccsscscees 2,600 2,600 
Louisville ....ccscccvess 5 oeee 
Pn snaukaseb’ sina es 3,500 200 
EN 7,300 700 
POGGRDUTE 2 nic ceccee 2,800 300 
CimCIMRA «oc ccewcccvess 2,300 200 
BED: cacnescecansh s50ss 100 2,400 100 
2 errr ee 200 2,500 1,000 
Nashville ...... baits Saeed 100 500 ome 
GRD 0 ox bewne ccc cnwnes GUO 600 300 
THURSDAY, MARCH 1, 1928. 
Cattle. Hogs. Sheep. 
GOD © 6s eid new evecnen 7,000 35,000 9,000 
Nn GOT | cs hninccteas's 2,000 5,000 5,000 
RR cicesh em ous n beta de 2,200 14,000 13,000 
Bes RAED: cdevecessdcn say 1, 12,000 300 
OS SS ee 1,200 7,000 7,000 
NE SURED, Sc pws a evar ans 1,500 16,000 1,000 
ha MEE Sédecedenecocses 2,000 10,000 500 
Uklahoma City .......... 600 1,800 ones 
Fort Worth 2,000 2,400 500 
Milwaukee 800 3,000 200 
re 700 3,200 2,900 
a eer 500 4,300 500 
Indianapolis G00 5,000 200 
Pittsburgh Ass 1,200 ius 
Oe ere 400 3.100 200 
ee 200 1,600 700 
eT error errr yy ey 200 2,000 6UU 
FRIDAY, MARCH 2, 1928. 
Cattle. Hogs. Sheep 
EP rrr te 2,000 31,000 8,000 
Kansas City 400 4,500 1,500 
DEE hase siuhsstocnse 1,000 19,000 900 
ee ere 900 1,500 1,200 
i, GN snwcensasds she 500 5,000 6,500 
RN CR cov sswhinswn'ee 1,000 16,600 700 
es BE  o400s005iesndnw 1,700 11,000 700 
Oklahoman City ....cccse 400 1,800 ane 
SE, WE 65 oe c:ao-a% one 1,000 1,800 1,200 
ee 200 500 109 
ME “bs set nenman<ncane 100 1,000 2,800 
DE. kus cesancdesecns 400 1,800 200 
Ee 500 6,000 300 
PUR 5 a win oa as ewn:y ines 3,000 400 
oo ern 400 4,300 300 
ED hous iak shire snc nes 4,200 3,400 
Cleveland 1,200 500 





CANADIAN LIVESTOCK PRICES. 


Summary of top prices for livestock 
at leading Canadian centers for the 
week ending Feb. 23, 1928, with com- 
parisons: 


BUTCHER STEERS. 
1,000-1,200 lbs. 








. Week Same 
ended Prev. week, 

Feb. 23. week. 1927. 

TONED. wvsenneavacsurn 11.50 $11.5 $ 7.60 
aera 10.90 10.50 7.65 
eee 10.00 11.50 6.50 
SEE, - oS 6vns00ss0k0 00 11.25 10.50 6.50 
 ..500 oscanisne 10.25 10.50 6.75 
Pee PEERS. c cccecoscsne 9.50 fia 6.00 
BECCNS TOW .occcvececes 10.00 9.60 6.25 
Toronto 2 $15.00 
Montreal 3. 12.00 
Winnipeg 5. 12.00 
Calgary s 9.00 
Edmonton ...........+- 13.00 13.00 10.00 
PE. NREEE adi ccccceeece 10.00 9.00 6.00 
Moose Jaw ...... eseeee 13.00 13.00 10.00 

SELECT BACON HOGS. 

PEE ae Cee ae 9.90 $ 9.90 $12.77 
eee ee 10.00 9.90 13.10 
NOS i n6.nc0 conn ced 9.10 9.10 11.82 
Calgary ..ncssccsccceces 9.10 8.75 12.21 
POON i vc sanccscvic 8.80 9.00 12.10 
See 9.00 9.15 11.27 
Moose Jaw ........++. - 9.00 9.00 11.88 
I ds descdaen ae J k $13.75 
Montreal x 12.00 11.00 
Winnipeg J . 11.75 
Calgary 2.5 2. 10.90 
Edmonton 4 3. 11.50 
Pr. Albert ° pewe's eevee 
Moose Jaw ....... cocsce ae 12.50 eoees 
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CHICAGO LIVESTOCK, 


Statistics of livestock at the Chicago 
Stock Yards for current and comparative 
are reported as follows: 














RECEIPTS. 
Cattle. Calves. Hogs, 
Mon., Feb. 20... .13,731 3 
Tues., Feb. 2 9,567 
Wed., Feb. : 10,437 
Thur., Feb. 23... 9,033 
Fri., Feb. 24..... 2,003 
Sat., Feb. 25.... 300 
Total this wk..45,121 5,2 
Prev. week ...... 46,760 5,2 76.489 
Year ago......... 55,180 13,886 171,311 gL 
Two yrs. ago....58,038 14,742 155,930 76,234 
Year’s receipts to Feb, 25, with comparatiye 
totals: 
1928. 1927, 
Perr rerrrry) or rere 7 379,230 - 
CalveS ..cseccsesccccvescerses 116,017 ime 
ee ese pas Wakiwe ack 2,024,593  1,349°9g4 
Sheep ....cceeee peesccecescecs 590,965 690,175 
SHIPMENTS. 
Cattle. Calves. Hogs. Sheep 
Mon., Feb. 20.... 3,535 409° «14,992 4.98 
Tues., Feb. 21.... 1,931 105 12,381 4.554 
Wed., Feb. 22... 2,669 patat 9,589 317 
Thur., Feb. 23... 2,653 215 20,047 4,314 
Fri., Feb. 24..... 1,721 ‘eat 13,653 116 
Sat., Feb, 25..... 200 3,000 1,00 
Total this wk..12,709 729 = 73,664 19,687 
Previous week. ..13,452 693 85,184 20.3% 
Year ago......... 17,976 1,569 62,382 26.0 
Two years ago...16,213 1,275 60,332 285 


WEEKLY AVERAGE PRICE OF LIVESTOCK, 





Cattle. Hogs. Sheep, Lambs, 

Week end. Feb. 25..$13.00 $ 8.05 $ 8.60 $15.6 
Previous week...... 12.80 8.10 8.50 15.50 
WORT ccccccccscceces 10.40 = 11.50 7.75 1390 
PPT err 9.60 12.10 8.35 13.35 
BORG ccccnccccccseess 9.70 11.75 8.50 17.0 
1924 ..ccccccees . 9.25 7.10 9.35 156.45 
Eee 8.85 . 8.00 7.50 1885 
Avy. 1923-1927..... $ 9.35 $10.10 $ 8.30 $14.6 


SUPPLIES FOR CHICAGO PACKERS. 


Net supply of cattle, hogs and 


sheep for pack- 
ers at the Chicago Stock Yards. 





Cattle. Hogs. Sheep, 
*Week ending Feb. 25.....32,400 193,200 45,400 
PVN WOE cic okns0% 33,312 208,448 56,165 
SE. <4 wghe hecubsuebhedeet 7,204 108,928 55,701 
SE. siesen tine es foe avseee 41,566 95,666 47,723 
BD  asavassceacease 6h <60sn 39,673 132,860 55,675 
BOE Savabdnseuadiuceessseu 36,255 147,622 42,250 


*Saturday, Feb. 25, estimated. 
HOG RECEIPTS, WEIGHTS, PRICES. 


Receipts, average weight and top and average 
prices of hogs, with comparisons: 








Average 

No. Wet. — —Prices— 

received. lbs. Top. Avg. 

*Week ending Feb. 25.266,900 232 $ 8.60 $86 
Previous week ...... 293,632 231 8.50° 8.10 
DE creases SSreweeeee 171,311 231 12.15 IL 
oe ME Oe ee ..- 155,980 242 14.00 12.10 
BED cccnccccccesesves 197,297 221 12.40 11% 
errr 221,963 229 7.30 7.10 
BD cccsvccccecscceds 194,863 230 8.45 8.0 
Av. 1923-1927.......188,300 231 $10.85 $10.10 


*Receipts and average weight for week 
Feb. 25, 1928, estimated. 


HOG SLAUGHTERINGS. 


Chicago packers’ hog slaughterings for the 
week ending Feb. 25, 1928: 


Armour & Co........... Aden teeegoa : 
Anglo American ............ 
Bwikt & OO. .sccccscvccccces 
BeMmMGRR OO. ooo ccinccosccccece 
ED eee baba ge 

Wileon & 00... ..cceseccccees 
Boyd-Lunham ...... te ye ae ee us Cane .. 8,400 
Western Packing Co. ..'...ccsscccccccesent 12; 

Roberts & Oake........ 
Miller & Hart..... pales 
Independent Packing Co...... 
Brennan Packing Co........... 
Agar Packing Co......... _ 
Others ......... meee yo ones 


Total 
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pACKERS’ PURCHASES. 


of livestock by packers at principal 


F for the week ending Saturday, - 
with comparisons, are reported to The Na- 


1928, 


Provisioner as follows: 


E 





CHICAGO. 
Cattle. Hogs. 
4ymour ¥ . 6,030 19,900 
AP 4,621 21,200 
geift “Co... 2'376 35,400 
= & Co * 4/301 18,200 
Amer. bece = = 6,200 
ae Hammond Co...... 2,043 8,600 
Coby, McNeill & Libby.. 641 caf 
Brennan Packing Co., 6,900 hogs; 


hogs; 
= aed Lunham & Co., 


Feb. 


25, 





Miller & 
Independent Packing Co., 7,900 
8,400 hogs; Western 


packin Provision Co., 12,900 hogs; Roberts & 
€ 00 hogs; Agar Packing Co., 6,500 hogs; 
























































= ‘46,100 hogs. 
KANSAS CITY. 
Cattle. Calves. Hogs. 
52 11,046 
693 7,885 
710 3=66,246 
967 18,414 
542 906 
"163 2,064 
ee 14,620 4,037 54,561 
OMAHA, 
Cattle and 
Calves. Hogs. 
écceten nant 4,133 21,299 
Ps raed > rE 4,020 19,078 
Bold Pkg. ©0......00008- 1,244 9,118 
BURMA AE C0... 005+ 0rcccee 1,880 6,693 
§Qwift & CO.....--+e.eeee 4,141 14, 
Bagle Pkg. TD: 6a%a00ssnre 9 
M. Glassburg ....------+++ & 
Hoffman Bros. ....-..-+-- 96 
Mayerowich & Vail 23 
kg. Co 50 
J. Rife Pkg. C 37 
So. Omaha Pkg 109 
Lincoln Pkg. Co 344 
Nagle Pkg. Co 164 
Sinclair Pkg. C 183 rr 
Wilson Pkg. C 483 tase 
Others buyers .-- 37,282 
MURAL? coc cccccesecccaves 16,872 108,358 
ST. LOUIS. 
Cattle. Calves. Hogs. 
Armour & Co........ 774 549 8,840 
Gait & Co....-..+..- 2,450 72 11,840 
Morris & Co......... 1,366 564 6,366 
East Side Pkg. Co. 596 eine 6,481 
All others ......... 446 1,119 15,986 
WEE avccccccedes 9,632 3,06L 49,513 
ST. JOSEPH. 
Cattle. Calves. Hogs. 
Swift & Co. ........ 2,444 997 18,661 
Armour & Co........ 1,639 726 10,000 
Morris & Co........ 1,846 317 ~—s- 8,533 
Es 5.00400 000 ses 2,817 120 ~=—-«6,783 
EA 8,746 2,160 43,977 
SIOUX CITY. 
Cattle. Calves. Hogs. 
Cudahy Pkg. Co..... 2,307 288 25,025 
Armour & Co........ 2,599 347 22,498 
Swift & Co.......... 2,036 395 «14,106 
ieee Bros. ........ 31 1 89 
local butchers ..... 104 22 éves 
Order buyers ....... 2,227 73 26,828 
ee 9,354 1,126 88,546 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. 
Morris & Co......... 1,581 526 4,731 
Wilson & Co......... 1,557 449 4,844 
Others butchers 76 apap, 592 
Se 3,214 975 10,167 
WICHITA. 
Cattle. Calves. Hogs. 
Cudahy Pkg. Co..... 1,107 633 15,761 
Dold Pkg. Co. ...... 420 33 6,691 
Wichita Dr. Beef Co. 25 Ay Oe 
Dunn-Ostertag ...... 115 
Keefe-Le Stourgeon. . 62 
Se 1,729 666 22,452 
8ST. PAUL. 
Cattle. Calves. Hogs. 
Armour & Co........ 2,966 3,907 17,338 
Cudahy Pkg. Co..... ee as 
Hertz Bros. ........ "35 99 
Sm 00. ....5.06 7 5,991 26,838 
United Packing Co.. 1,645 211 silt 
NE asso cecee « 571 100 17,845 
ee 10,074 11,600 62,120 


Sheep. 
4,825 
6,648 
2,246 
4,634 
5,360 


"65 





23,778 


Sheep. 
12,538 
9,799 
6,460 
18,135 


31,390 


Sheep. 
2,444 
3,838 
4,054 


10,336 


Sheep. 
50 
31 





81 


Sheep. 
1,632 
14 





1,646 


Sheep. 
1,625 


2,406 





4,031 
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INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Eastern buyers ..... 1,515 3,493 21,498 1,634 
Kingan & Co. ...... 1,523 730 29,625 625 
Ind. Abattoir Co.... 1,545 178 308 184 
Armour & Co........ 363 59 «1,068 50 
Bell Packing Co..... 106 ota: ae jas 
Brown Bros. ....... 115 14 er 12 
Hilgemeier Bros. ... 3 a 1,126 Arey 
Schussler Pkg. Co... 15 342 cou 
Riverview Pkg. Co.. 11 302 ar 
Meier Pkg. Co...... 09 oe 348 nea 
Indiana Proy. Co.... 40 26 330 22 
Art Wabnitz ....... 11 34 oan 19 
Maas-Hartman & Co. 39 6 sus Sieg 
Steinmetz Pkg. Co... .... 42 ae 13 
Hoosier Abt. Co..... 22 wees aa, ak'ee 
Miscellaneous ...... 366 46 462 106 
TOG 5 oo das cake 5,783 4,628 56,448 2,665 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
C. A. Freund.. Pp 95 68 202 ais 
| oe Ae Pe eees 39 ae 170 
J. Hilberg & Son... 98 4 cae 48 
G. Juengling ....... 168 101 a ee 63 
E. Kahn & Son..... 482 140 85,949 274 
Kroger Gro. & B. Co. 159 87 «4.347 wa 
Lohrey Pkg. Co...... 2 371 o% 
H. a Meyer FP. Oe. .... ans 4,338 % 
W. G. Rehm & Son. 132 8 pa A 
A. Sander Pkg. Co.. .... waar 2,539 ae 
J. Schlachter & Son 162 142 Bem 91 
J. & F. Schroth Pkg. 
, SR Se eee 14 one 4,196 
Vogel & Son........ 14 4 531 
| ge rer eee 1,326 593 22,473 646 
MILWAUKEB. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co. 1,374 5,935 10,462 20 
U. 2 Bo the, BF 65 awe ealail ees 
The Layton Co...... ys wave 665 
R. Gumz & Co...... 208 37 121 
Armour & Co....... 676 2,902 ees 
ae ree 204 288 137 
ORRIN oe anceies om 0 314 94 35 
OCR ck icecaeees See 9,256 11,420 540 
REOAPITULATION. 


Recapitulation of packers’ purchases by market 


for the week ending Feb. 25, 
sons: 









1928, with compari- 














CATTLE. 
Week Cor. 
ending Prev. week, 
Feb. 25. week. 1927. 
Chicago .....0..ccccces os 20,808 22,064 25,205 
eS ES ae 14,620 17,796 19,361 
CRB cccesccccccteuscs 16,872 21,130 21,658 
Ripe: AI fas. 'a cae wninreeies 9,682 9,826 8,498 
es GOR poasscendecds 8,746 8,922 9,045 
TOPNNO KERR oc-bsic ed vaccine 9,354 10,495 11,003 
Oklahoma City ......... 3,214 3,124 4,162 
TRGISMRPOHS: sou cece ts 5,783 4,407 6,143 
Ee rere 1,326 1,687 1,735 
a ee eee 2,841 2,852 2,605 
be SC ee 1,729 1,612 1,750 
(RE ee Pre aieptie “es 2,081 
EVE TTT ESE SEE TP 10,074 11,105 9,848 
- Mears Tree 104,993 115,020 123,094 
HOGS. 
Chicago .............+++.215,600 234.700 115,000 
oe a a ee 54,561 57,446 29,601 
RE | incense tnasa aces 108,358 106,886 
as MN vice cseusadede-s 6,502 47,599 1 
es ES acti omaemcd ot 31,390 47,473 32, 
so me he ETE Re Oe 88,546 88.612 52, 
Oklahoma City ......... 10,167 8,088 5 
RID oe orwic'd so dae 56,448 53,8386 30, 
Cincinnati .............. 22,473 22,856 14,568 
be nee HEE TE Ee 11,420 13,912 10,025 
WPMD |. cavtecsnccscss ee: 26506 9,960 
SR CRS Be aoa Msie.s aie obe 7,644 
2 Sao re 62,120 77,914 48,618 
ORS oo.0's Ge vee when see 690,037 779,317 436,523 
SHEEP. 
Chicago ...... eeccesee -. 36,466 46,688 50,548 
Kansas City .........0.. 23,778 23,593 15,127 
| Perr er 46,912 47,985 32,601 
i. SND. whdaccesene 6,502 4,911 20,643 
St. Joseph 81,390 34,899 29,021 
Sioux City ... 10,336 2,698 6,983 
Oklahoma City ... 81 59 34 
Indianapolis ............ 2,665 2,598 2,549 
COE eons tveccvosve 646 528 721 
BE WORRGS © oi vc ceccetes ° 540 552 546 
Le ar ae 1,646 1,559 1,315 
TVET asiccscccoscecese ees eaee 4,726 
ts: SES Sac VNeewauneres 4,031 7,910 7,582 
PE a ddgcanenedaneds 164,993 173,980 172,256 
ae Cee 


Where are hides most frequently 
“scored,” and what is the right prac- 
tice to prevent this? Ask the “Packer’s 
Encyclopedia,” the meat packer’s dic- 


tionary and guide. 
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KINDS OF LIVESTOCK KILLED. 

Classification of livestock slaugh- 
tered during December, 1927, based on 
reports from about 600 packers and 
slaughterers whose _ slaughterings 
equalled nearly 75 per cent of the total 
slaughter under federal inspection, is 
reported by the U. S. Department of 
Agriculture as follows: 

















—Cat tle— Hogs Sheep and 
lambs 
os oy = 3 #& 
= QD 
ee a 86 
i 4 28 ae 2a a 
aes a2 a 
E Ags as $3. 

1926 P.ct. P.ct. P.ct. P.ct. P.ct. P.ct. P.ct. P.ct. 
Jan. ..41.92 54.83 3.25 54.32 45.29 .39 88.36 11.64 
Feb. ..45.91 51.00 3.09 54.24 45.27 .49 93.47 6.53 
Mar. .47.77 49.17 3.06 52.32 47.14 .54 95.23 4.77 
Apr. .53.18 43.91 2.91 51.08 48.13 .79 92.00 8.00 
May ..53.52 42.38 4.10 48.90 50.24 .86 81.07 18.93 
June ..51.39 43.90 4.71 43.52 55.67 .81 87.96 12.04 
July .51.78 44.76 3.46 35.87 63.31 .82 91.69 8.31 
Aug. .51.39 45.19 3.42 35.37 63.88 .75 92.31 7.69 
Sept. .47.31 49.13 3.56 38.84 60.26 .90 88.89 11.11 
Oct. .38.79 57.99 3.22 44.73 54.62 .65 90.64 9.36 
Nov. .38.04 59.00 2.96 50.31 49.24 .45 90.51 9.49 
Dec. .44.53 52.42 3.05 54.31 45.21 .48 91.54 8.46 

Av. .46.88 49.73 3.39 47.78 51.58 .64 90.38 9.62 

1927 
Jan. .45.04 51.51 3.45 56.31 43.29 .40 94.32 5.68 
Feb. ..49.55 47.49 2.96 55.38 44.18 .44 93.81 6.19 
Mar. .50.15 46.01 3.84 55.47 44.09 .44 88.25 11.75 
Apr. .50.39 46.07 3.54 52.96 46.39 .65 89.02 10.98 
May ..57.21 39.09 3.70 50.43 48.99 .58 89.15 10.85 
June ..51.65 44.29 4.06 46.87 52.39 .74 89.41 10.59 
July .52.97 42.64 4.39 40.19 59.03 .78 93.55 6.45 

-50.11 44.68 5.21 36.99 62.21 .80 87.65 12.35 

.49.57 47.37 3.06 38.04 61.18 .78 90.52 9.48 

--86.94 59.12 3.94 44.90 54.38 .72 92.11 7.89 

-35.38 61.41 3.21 48.78 50.67 .55 91.73 8.27 

.39.04 57.83 3.13 52.99 46.55 .46 92.45 7.55 

Av. .47.01 49.27 3.72 49.10 50.31 .59 91.09 8.91 
Os 


RECEIPTS AT CHIEF CENTERS. 
Combined receipts of cattle, hogs and 
sheep at the principal markets of the 
country for the week ended Feb. 25, and 
comparative periods are as follows: 
At 20 markets: 


Cattle. Hogs. Sheep. 
Week ending Feb. 25.200,000 952,000 292, 
We OOS acces etse 219,000 993,000 818,000 
Oe 8.600034 0k tee 638,000 287,000 
Rr” 229,000 599,000 262,000 
WD. cevcccgeevseccse 226,000 779,000 296,000 
TE vecevvecivecetge 220,000 938,000 245,000 
At 11 markets: 
Hogs. 
Week ending Feb. 25.......00. seeeee 858,000 
PROTOS: WHO 5 os veg edn cncmehices sesee 890,000 
BIBT ccanccccccsdvcovesesee eccccccccccs OlOnD 
OO errr er. qeesecees «+e 528,000 
BEE cawtdadonc cdicccereiccesageee eeeeee 705,000 
DE hadwaGucinc stag prdsencaaes soseees 855,000 
At 7 markets: 
*Cattle. Hogs. Sheep. 
Week ending Feb. 25..147,000 730,000 212,000 
Previous week......... 166,000 784,000 248,000 
| 2 eee ee 000 502,000 205,000 
BE senate cds ceo enasa 181,000 456,000 202,000 
TE wi. cksicc cusavigcsge 171,000 609,000 207,000 
BE ecccnsiedescubecges 174,000 712,000 175,000 
*Calves at Omaha, St. Louis and St. Joseph 
counted as cattle. 
pane eee 
CONTROL ARGENTINE EXPORT 
SLAUGHTER. 


The government of Argentina has re- 
cently issued a new order respecting 
meats exported from the Argentine. 
Under this order government control 
over the slaughtering of animals for 
export has been considerably extended. 

a 


NEW YORK LIVE STOCK. 
Receipts of live stock at New York 
for week ending Feb. 25, 1928, were re- 
ported officially as follows: 











Cattle. Calves. Hogs. Sheep. 

Jersey City ........ 3,410 9,266 8,683 22.530 

Hee. TOE a vdiaces 380 2,657 23,910 5,792 

Central Union ..... 2,764 1,195 145 15,244 

Oo!) oer 554 13,118 32,7388 43,565 

Previous week ..... 7,993 12,089 34.856 38,748 
Two weeks ago..... 8,141 38,744 
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National Biscuit Company, 
New York City. 


First National Stores, 
Somerville, Mass. 


Planters Nut & Chocolate Co., 
Suffolk, Va. 


American Stores Co., 
Philadelphia, Pa. 


North Pole Ice & C.S. Co., 
Pittsburgh, Pa. 


Eskimo Pie Corportion, 
Louisville, Ky. 


Miles Hotel, 
Detroit, Mich. 


Montreal Rail & Water Terminals, 
Montreal, Can. 


E. Kahn's Sons Co. 
Cincinnati, ‘Ohio 


New Haven Arena Skating Rink, 
New Haven, Conn. 


Johns Hopkins Hospital, 
Baltimore, Md. 


Upham’s Corner Market, 
Dorchester, Mass. 


Hydrox Ice Cream Co. 
Long Island City, MM; TF. 


National Drug 
Philnisivhia, Pa. 


Viscose Corporation, 
Parkersburg, W. Va. 


Travelers Insurance Co., 
Hartford, Conn. 


Sidney Wanzer & Sons Dairy, 
Chicago, Ill. 


Etc. 


Gentlemen: 








Figures on Insulation.” 
(Please check one). 


See ee eee eee ee eres reese ete sees eseeeseeesseeses 


THE NATIONAL PROVISIONER 


do you know Why 


these prominent concerns 
use “UNITED’S SERVICE”? 


Economica operation of 
Refrigerated Rooms is the most 
important factor in the success- 
ful operation of any type of cold 
storage plant. 


For 20 years, UNITED has 
devoted every effort to making 
better insulation. Result: Cres- 
cent 100% Pure Corkboard as 
manufactured and installed by 
“UNITED’S SERVICE” pro- 
vides the utmost efficiency in in- 
sulation, thus reducing refriger- 
ating costs. Enormous produc- 
tion facilities coupled with an 
erecting organization that has 
no rival, guarantee installations 
that are economical, permanent 
and satisfactory in every detail. 


Ask any of these clients about 
“UNITED’S SERVICE,” then 
give us an opportunity to figure 
with you. 


LYNDHURST, N. J. 


Branch Offices in Principal Cities 


Please send me your new insulation handbook, 
I am CJ Architect, 1) Engineer, (1) Builder, J Owner. 


ee ee ee ee ee es ee ee ee a 


“Facts and 


March 8, 1993 


Bowman Dairy Company, 
Chicago, Ill. 


Jacob Ulmer Packing Co,, 
Pottsville, Pa. 


Breyer Ice Cream Co., 
Philadelphia, Pa, 


Imperial Ice Cream Co. 
Logan, W. Va. 


Cudahy Packing Co., 
McKeesport, Pa. 


manent * Artificial Ice Co, 
Hudson, N. Y. 


General Eng. & Mngt. Corp, 
Monnette, Ark. 


Virginia Public Service Co,, 
Orange, Va. 


Mohican Company, 
Kingston, N. Y. 


West Coast Ice Co., 
Gainesville, Fla. 


A. & P. Tea Company, 
Chicago, Boston, ete. 


John Wanamaker, 
New York. 


Rath Packing Co., 
Waterloo, Ia. 


Interborough Fur Storage Qo, 
New York City. 


Wilson & Company, 
Raleigh, N. C. 


Oscar Mayer & Co., 
Chicago, IIl. 


Chestnut Farms Dairy, 
Washington, D.C. 


Ete. 


UNITED CORK COMPANIES 


AAD SE Re BLL ELE TERR AR AE AEE IEDR ES 8 NE RRB AIR EE RRB 
UNITED CORK COMPANIES, Lyndhurst, N. J. 
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Ice and Refrigeration 


ICE NOTES. 


C. Hoffberger & Co., Baltimore, Md., 
have plans for an 11-story concrete 
cold storage warehouse to cost $900,000. 
Contracts for the work will be let in 
the near future, it is said. 

During the coming summer the West- 
em Cold Storage Co., Wenatchee, 
Wash., will erect a cold storage plant. 


The new plant of the Terminal Ice 
& Cold Storage Co., Salem, Ore., will 
be ready for operation about April 15. 
The main part of the plant will have 
450,000 cubic feet of cold storage space. 


Plans for a cold storage and refrig- 
erating plant to cost $85,000 have been 
made by the Arkansas Cold Storage 
Co. Little Rock, Ark. 

The Ashland Ice Co., Ashland Ky., 
has been incorporated with a capital 
stock of $30,000. The company will 
engage in the ice and cold storage busi- 
ness) The incorporators are H. B. 
Dugan, N. C. Calvert and A. N. Rich- 
ardson. 

A contract has been let by the Gibs- 
land Ice & Cold Storage Co., Gibsland, 
La., for the construction of an ice plant. 

New equipment has been installed in 
the plant of the New England Cold 
Storage Co., Portland, Me. 

The North American Cold Storage 
Co., 845 N. Canal St., Chicago, Ill., has 
been incorporated with a capital stock 
of $500,000. The incorporators are 
John R. Nicholson, Ralph G. Crandall 
and John T. Chadwell. 

The Eastern Ohio Cold Storage 
Warehouse Co., Columbus, O., has been 
incorporated with a capital stock of 


$10,000. M. C. Schwan, W. E. Barnes 


and J. W. Hohl are the incorporators. 

Fire destroyed recently the cold stor- 
age warehouse on the harbor front at 
Provincetown, Mass. 

A loss of about $8,000 resulted from 
fire recently at the plant of the Jesup 
Ice & Cold Storage Co., Jesup, Ga. 

M. L. Rawlins and associates are 
planning to build a new ice and refrig- 
erating plant at Lincoln, Neb. 

New equipment has been installed in 
the plant of the Columbia Ice & Stor- 
age Co., Columbia, Mo. 

Plans are being prepared for an ad- 
dition to the plant of the United Refrig- 
eration & Storage Co., 470 West 128th 
St., New York City. The work will cost 
about $25,000. 

An addition, to cost about $40,000, 
Will be built to the plant of the Bastrop 
Ice & Cold Storage Co., Bastrop, La. 

The plant of the Underwood & Viles 
Cold Storage Co., Hutchinson, Ky., is 
being remodeled and additional equip- 
ment installed. 

The plant of the Blue Rapids Ice & 
Cold Storage Co., Blue Rapids, Kan., 
paroyed by fire recently, will be re- 


Improvements totaling $7,000 were 
completed recently to the plant of the 
Newport Beach Ice & Cold Storage Co., 
Newport Beach, Calif. 


An addition is being built to the 


Plant of the Alva I 
Gs, Alva, ~ i ce & Cold Storage 


QUICK CHILLING OF HOGS. 
(Continued from page 27.) 
Carcass Shrink is Less. 


Under ordinary dry chilling there is 
a considerable shrink in the carcasses. 
According to numerous investigations 
in Europe and America a hog carcass, 
if chilled in 48 hours, will lose 2.6 per 
cent of its weight before chilling. If 
chilled in 72 hours the loss in weight 
is 3 per cent. Even when the carcass 
is chilled in 24 hours the loss of weight 
is considerable. 

When carcasses are dry chilled the 
cured sides make up 75 per cent of the 
slaughter weight and 60 per cent of the 
live weight of the hog. If wet chilled 
the cured sides make up 62 per cent of 
the live weight of the animal. 

When carcasses are dry chilled the 
shape becomes slightly changed and 
wrinkled owing to the loss of moisture. 
When a carcass is wet chilled its shape 
does not change. 

There are operating economies in 
wet chilling as compared with dry 
chilling that the engineer will recog- 
nize. 

Quick Chilling Tests. 

In the accompanying tables are 
shown the results of two quick chilling 
tests, one using pulverized water and 
the other pulverized brine. 

In the first test it will be noted that 
when pulverized water was used as the 
cooling medium the carcasses were 
brought from a temperature of 104 
degrees F. to 41 degs. F. in 9 hours. 

In the other test, using pulverized 


brine, the carcasses in 5% hours were 
brought from a temperature of 39 to 
40 degs. C. to 4 to 5 degs. C. 


ED. NOTE.—In communications to THE 
NATIONAL PROVISIONER Mr. Zarot- 
schenzeff advises that he is chilling hogs 
regularly in six hours. The bacon from 
these hogs, he says, has a _ perfectly 
natural color, taste and flavor. 

Further discussion of this subject will 
appear in an early issue of THE NA- 
TIONAL PROVISIONER. 


Sa 


FIGURING COMPRESSOR 
CAPACITY. 


The capacity of any compressor can 
be determined by actual test, taking 
into consideration the various pressures, 
and temperatures together with the 
weight of ammonia circulated. 

The approximate capacity of a ma- 
chine can, however, be determined from 
the pressures, volume of compressor or 
piston displacement and data from the 
indicator diagram. The volume dis- 
charged by the compressor, as shown 
by an indicator card, is obtained by 
multiplying the theoretical piston dis- 
placement by the approximate volu- 
metric efficiency as obtained from the 
indicator card. 

There is a loss in the cylinder due to 
reexpansion and due to drop in pres- 
sure, both of which show on the indi- 
cator card. The product of these two 
ratios will give the approximate volu- 
metric efficiency. It must, however, be 
remembered that the ratio of the actual 
suction pressure as shown by the indi- 
cator card to the suction pressure at 
the machine as shown by gauge must 
be absolute pressures. 











For 46 Years FRICK 
Refrigeration has _ been 
‘used by Meat Markets, 
Packers, and Butchers. 


FRICK is the pioneer in the refrig- 
erating industry, and has continuously 
been the standard for efficient and dur- 
able equipment. 


Write for Ice and Frost Bulletins, and 
tell us your requirements. 





inking, the Market 












with the Best | 
in Mechanical 
Refrigeration | 








Frick Machines are 
made to suit any avail- 
able power requirement. 
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F.C. ROGERS 


BROKER 
Provisions 


Philadelphia Office 
Ninth & Noble Streets 


New York Office 
New York Produce Exchange 
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Give Each Order Their 5 
Personal Attention 







Cash Provisions -Beef “Ete 
future Provisions - Grain 0 Cotton 


Members Chicago Board of Trade 


Daily Price List Sent on Request 


J.C.Wood & Co. _ 
Board of Trade Bldg “BROKERS ——“eicaco 


re Harrison 


0684 


































Packing House Products 
Oldest Brokers in Our Line 


Tallow, Grease, Provisions, Oils 
Tankage, Bones, Cracklings, Hog Hair 
Careass Beef—P. 8. Lard—Green Po 
Boneless Beef—Ref. Lard—Cured Pork 

Quick Reliable Service Guaranteed 














H. C. GARDNER F. A. ui 


GARDNER & LINDBERG 
ENGINEERS 
Mechanical, Electrical, Architectural 
SPECIALTIES, Packing Plants, Cold Storage, Manufacturing 
Ptants, Power Installations, Investigations 




















cirasnces Paes me fae manent nia cme 

* roman! 
—— 

JOHN H. BURNS CO. Chas, F. Kamrath H. C. Christensen 


BROKER 
Packing House Products Domestic 


407 Produce Exchange, New York City 
Member New York Produce Exchange 


Export 


KAMRATH & CHRISTENSEN 
Packinghouse Architects and Engineers 
Specializing in 
Packing Plants, Cold Storage, Car Icing 






































Cable Address: “Jonburns” 111 W. Jackson Blvd. Chicago, Mi. 
Codes: Cross, Kelly, Utility (Livestock Ed.) Lieber’s (5th Ed.) 
oot 
a 
H. P. Henschien R. J. MeLarea 


H. L. WOODRUFF, INC. 


Live Wire Brokerage Firm 


448 W. 14th St. New York City 
Tel 7996-7997 


hh 


: Chel 














HENSCHIEN & McLAREN 


Architects 
1637 Prairie Ave. Chicago, Ill, 
PACKING PLANTS AND COLD STORAGE CONSTRUCTION 
ro 
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C. W. RILEY, Jr. 


BROKER 
2109 Union Central Bidg., Cincinnati, Ohio 


Provisions, Oils, ‘Greases and Tallows 


Offerings Solicited 








L. V. ESTES INCORPORATED 


Industrial Engineers 


Specializing in WASTE ELIMINATION and LABOR COST 
REDUCTION without Red Tape 


4753 Broadway Chicago 
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-G.JAMES COMPANNT 


PROVISION BROKERS 


BEEF 
PROVISIONS 
PACKING HOUSE PRODUCTS 
TALLOWS, GREASES, OILS 


a 
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ALL CODES 


————— 


We specialize in taking care 
of the requirements of buyers 
located all over the United 
States and Canada. Offerings 
telegraphed promptly on re- 
ceipt of inquiries. 

On request, our complete 
provision, fresh meat, pack- 
inghouse products, tallow and 
grease daily market quota- 
tion sheets will be mailed to 
any member of the trade free 
of charge; also our periodi- 
cal market reports. 


WEST VAN BUREN ST, 


CHICAGO,ILL. 
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Chicago Section. 


Frank M. Firor, president of Adolf 
Gobel, Inc., New York City, spent a day 
in Chicago this week on business. 


Charles H. Knight, of the Louisville 
Provision Co., Louisville, Ky., trans- 
acted business in the city this week. 

Frank Kohrs, secretary and treasurer 
of the Kohrs Packing Co., Davenport, 
Ia, was a business caller in Chicago 
this week. 


The general sales department of the 
Williams Patent Crusher & Pulverizer 
Co. has moved into larger quarters in 
the Old Colony Building, Chicago. 


Packers’ purchases of livestock at 
Chicago for the first four days of this 
week totaled 24,989 cattle, 14,969 
calves, 87,285 hogs and 42,967 sheep. 

Provision shipments from Chicago, 
for the week ending Feb. 25, 1928, with 
comparisons, are reportel as follows: 


Cor. week, 

Last wk. Prev. wk. 1927. 
Cured meats, lbs. .14.568,000 15,648,000 13,257,000 
Fresh meats, lbs. .36,174,000 37,484,000 39,240,000 
oo Se 8,327,000 12,752,000 5,207,000 


Alex. Wernick, of the Wernick Prod- 
ucts Co., Fostoria, Ohio, recently passed 
away. “Al was a genius in many 
ways,” says John Hall. “Progressive, 
aggressive and always constructive; we 
will miss him.” 

W. F. Price, vice-president and gen- 
eral manager of the Jacob Dold Pack- 
ing Co., Buffalo, N. Y., was a visitor in 
Chicago this week, on his return from 
a visit to the Omaha and Wichita 
plants of his company. 


J.C. Hormel, vice-president and gen- 
eral manager of George A. Hormel & 
Co, Austin, Minn., stopped off in Chi- 
cago for a few hours one day the early 
part of the week on his way to Wash- 
ington, D. C., to attend a hearing on 
the Capper-Hope bill. 


Among packers attending hearings 
at Washington this week on the Cap- 
per-Hope direct marketing bills are 
Qsear G. Mayer of Chicago, L. E. Den- 
ng and E. C. Merritt of St. Louis, 
A.C. Sinclair of Cedar Rapids, Iowa, 
and Jay C. Hormel of Austin, Minn. 


R. C. McManus, head of Swift & 
Company’s law department, returned 
this week from a trip through the 
South as vice-chairman of the good-will 
delegation from the Chicago Associa- 
tion of Commerce. As a booster Bob 
sno superior. He told all about his 
tip at the Wednesday luncheon of the 
Association of Commerce. 


Paul A. Dett, head of the Eastern 
Provision sales department of Armour 
and Company, has been made manager 
of the Denver plant and territory, suc- 
ceding Manager R. M. Shearer, who 
has resigned. R. S. Coughenour, of the 

salt meats department, has been 
put in charge of the smoked meat sales 
for the entire country, while George 

- Dunlap remains in charge of the 
salt meats department. 





Packers in town last week to attend 
the meeting of the Commission on 
Waste Elimination of the Institute of 
American Meat Packers included E. C. 
Merritt, St. Louis Independent Packing 
Co., who is a member-at-large of the 
commission; L. B. Dorr, comptroller of 
the Jacob Dold Packing Co., Buffalo, of 
the sub-committee on accounting and 
finance; and J. W. Rath, president Rath 
Packing Co., Waterloo, Iowa, also a 
member-at-large of the commission. 


a oe 


CUTTING JOINS PACKING FIRM. 

John C. Cutting, who for the last 
three years has. been director of the 
Department of Retail Merchandising of 
the Institute of American Meat Pack- 
ers, left the Institute’s staff on March 
1, to join Batchelder & Snyder, the well 
known Boston packing company, in an 
advertising and sales promotion ca- 
pacity. . 

Mr. Cutting became associated with 
the meat industry in 1923, when he was 
connected with the Institute’s New 
York office. At that time Mr. Cutting 
participated in the activities of the 
Meat Council of Greater New York and 
the Meat Council of Hudson County, 
N. J 


Foremost among his _accomplish- 
ments, while he was in New York, was 
the inauguration of a weekly radio pro- 
gram over station WJZ. These talks, 
written in an entertaining but instruc- 
tive style, have been a regular part of 
the program of WJZ for five years. 
After joining the Institute’s staff in 
Chicago, Mr. Cutting extended the radio 
program to a point where it now in- 
volves a dozen stations in various parts 
of the country. 

As a result of frequent appearances 
on the convention programs of retail- 
ers’ associations Mr. Cutting has be- 
come widely known in the retail trade. 
His retail acquaintances also have been 
augmented through the frequent articles 





JOHN C. CUTTING. 


which have appeared under his name 
in many of the leading food trade publi- 
cations. Owing to his close contact and 
study of the retailing of meat, he is 
eminently fitted for the important posi- 
tion which he has taken up in Boston. 

At a dinner given in Mr. Cutting’s 
honor last Tuesday night by his asso- 
ciates respect for his professional abil- 
ity and charming personality was 
adequately expressed. 


a ee 
TRADE GOOD IN CANADA. 


H. J. Mayer, Jr., of H. J. Mayer & 
Co., the Chicago spice house, has just 
returned from a trip to their Canadian 
plant in Walkerville, Ont., where he 
supervised the installation of a new 
sifter for the further improvement of 
the company’s product. Mr. Mayer 
called on a number of his friends among 
the trade in Windsor and the neighbor- 
ing border cities, who report that busi- 
ness is considerably better and they are 
all looking forward to a busy season. 

Mr. Mayer states that their Canadian 
business is increasing by leaps and 
bounds, and he gives THE NATIONAL 
PROVISIONER a good deal of the credit 
for this increase. 


eo fe 
DIRECT MARKETING IDEAS. 


(Continued from page 28.) 


them to a public market where they are 
then sold to the packer. The Capper- 
Hope bill is designed to reduce the 
direct marketing of livestock by pro- 
ducers to packers, or to eliminate it 
altogether. 

“Direct marketing is nothing new. 
It was, in fact, the original method of 
marketing live stock. 

“The fact that approximately thirty 
per cent of the hogs sold to the pack- 
ing industry is now sold direct indicates 
that, in the opinion of a substantial 
number of producers, direct marketing 
is sound. Packers buy direct because 
producers choose to sell direct. 


A Dangerous Restriction. 


“It also should be borne in mind that 
if any limitation were placed upon the 
packer as to where he should buy his 
raw materials—a novel limitation not 
placed upon any other industry in this 
country, so far as we have been able to 
learn—the producer of live stock by the 
same action would be limited as to 
where he could sell his product. 

“Under the present system he can 
exercise his inherent right to sell his 
product where he chooses, and how he 
chooses, without restriction of any sort. 
If he chooses to ship to the central 
markets, he can do so; if he wishes to 
sell direct, he is at liberty to do that. 

“Producers need not fear that direct 
marketing will bring about the down- 
fall of the central markets or will affect 
hog prices adversely. What they 
should fear—for this possibility is much 
more imminent—is the effect of re- 
strictive and unfair legislative action 
on the packing industry, which is the 
purchaser of their products, and the 
possibility that such action would cur- 
tail their own outlets and marketing 
privileges.” 





CASH PRICES. 


Based on Actual Carlot Trading, 








D. 8. Fat Backs. 





Other D. 8. Meats. 


Extra Short Clears..............35-45 
Extra Short Ribs 


Prime steam, tierces 
Prime steam, loose 



























Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE 


FUTURE PRICES. 


THE NATIONAL PROVISIONER 


Official Board of Trade Range of Prices. 


SATURDAY, FEBRUARY 25, 1928. 


Open. High. Low. Close. 
.- 11.15 11.15 11.15 1.15 
-- 11.42% 11.45 11.42 11.42% 
. 11.70 11.72% 11.70 11.70 
CLEAR BELLIES— 
Mar. .. a yes ‘sme 11.90 
cine eae 2.20 
12.42% 12.42% 12.42% 
10.65 
10.92% 
11.17% 
MONDAY, FEBRUARY 27, 1928. 
Open. High. Low. Close. 
ee see —, 11.25n 
.-11.17% 11.32% 11.17% 11.32\%b 

.. 11.45 11.65 11.45 1.60b 

oockbate 11.90 11.72% 11.87% 
12.00 12.12% 11.97% 12.10b 

CLEAR BELLIES— 
Mar. Nees 12.10b 

1. 112.40 12.40 12.40 12.40 

‘. 3.55 55 12.65 12.52% 12.65ax 

. 42. 95 12.95 12.90 12.90 
RIBS— 
sonia ‘aie etnies 10.80n 
.. 11.25 11.25 11.20 11.20b 
. 11.50 11.50 11.45 11.45ax 
TUESDAY, FEBRUARY 28, 1928. 
Open. High. Low. Close. 

pw eee ain eaiee 11.22%b 

..11.27% 11.30 11.22% 11.25 

..-11.57% 11.57% 11.50 11.521%4b 

. 11.82% 11.85 11.80 11.80-82% 
ca eeee awe —s 12.05ax 
BELLIES— 
-12.10 12.10 12.10 12.10 

Rai ieanes aoe 12.40b 

-12.67% 12.67% 12.65 12.65 
Sana TAG se 12.90ax 
RIBS— 
sa ena Pe 10.80n 
mise oss bane 11.17%b 
. 11.42% 11.45 11.42% 11.45b 

WEDNESDAY, FEBRUARY 29, 1928. 
Open. High. Low. Close. 

-- 1.22 11.22% 11.20 11.20b 

. 11.27% 11.27% 11.22% 11.27144b 

. 11.52% 11.57% 11.50 11.5744b 

. -11.82% 11.85 11.77% 11.85 

et “ eit 12.07%4b 
BELLIES— | 

es 12.12% 12.05 12.05b 

i> 7 2 oy 12.47% 12.42 12.47%4b 
. 12.67% 12.70 12.65 12.70b 
. 12.95 12.95 12.92% 12.95b 
RIBS— 
cai eas wate seit 10.90n 
. -11.30 11.30 11.27% 11.274%4b 
- 11.50 11.50 11. wei 11.50b 
paca mie 11.75n 
THURSDAY, MARCH 1, 1928. 
Open. High. Low. Close. 
a. 
. -11.32% 11.40 11.32% 11.324%ax 
. 11.62% 11.70 11.60 11.60b 
. -11.90 12.00. 11.85 11.85-874%4 
. 12.20 12.25 12.10 10 
CLE. AR BELLIES— 

Pe pais sbi 12.30n 
112.60 12 12.5214 12.5744b 
1112:85-90 12. 30 12.75 2.80 

Soot n NS 13.074%4ax 
SHORT —— 
10.95n 
Lat chee 11.30b 
Sole 11.57144b 
FRIDAY, MARCH 2, 1928. 
Open. High. Low. Close 
ee RS 11.30 11.25 11.30b 
.-11.57-60 11.60 11.52 11.57% 
. 11.85 11.85 11.80 11.85b 
--12.10 12.10 12.02%4-05 12. a 
. 11.95 12.05 11.95 
BELLIES— 
-. 12.55 12.70 12.55 12.67% 
. 12.82% 12.90 12.77% 12.90ax 
see nabs saan isan 13.10b 
RIBS— 
coe 10.95n 
oss eee bitnin Secs 11.274%ax 

...11.50 11.50 11.50 11.50b 

je cae e esac tae 11.75n 
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CHICAGO HOG PURCHASES, 


Purchases of hogs by Chi 
ers for the week ending “Thureday — 
Mar. 1, 1928,° with comperteana were 


as follows: 
Week Cor, 
ending Prev. week, 
Mar. 1. week. 1927, 








Armour & Co. ........ 15,774 21,136 4.139 
Anglo- American Prov. Co. 3,336 11,413 1,32¢ 
Bwikt & Od. ..esccceseses 12,476 21,035 4954 
G. H. Hammond Co..... 7,260 10,953 2,853 
Morris & Co. ...... a 17,581 3.309 
Wilson & Co. ° 


Boyd-Lunham Co. -. 6,689 
Western Pkg. & Prov. Co. 15,757 15,840 84H 




















Roberts & Oake........ 10,477 12,063 5 298 
Miller & Hart.......... 7,270 10,271 4.899 
Independent Pkg. Co.... 6,778 11,187 49 
Brennan Pkg. Co. ...... 7,630 7,800 5,106 * 
BONE FRE. OO. 2c ccsesises 7,122 6,620 2.679 

WME ans Sn csacneeorcue 126,750 179,125 55,169 

CHICAGO RETAIL FRESH 
MEATS 
Beef. 

No.1. No.2. No, 
Rib roast, heavy end...... 385 22 ae 
Rib roast, light end....... 45 28 20 
NN errr - 2 20 “4 
Steaks, round ..... ecasese Se 80 20 
Steaks, sirloin, first cut... 60 40 2 
Steaks, rterhouse ...... 75 45 P) 
Steaks, flank ............. 28 25 18 
Beef stew, chuck. . cadena 18 14% 
Corned briskets, boneless 24 22 18 
Corned plates ....... 16 12 1@ 
Corned rumps, boneless. . oon 22 28 

Lamb. 

Good. Com. 
atyadines ebsujesesdeaeaun Uae % 
=. eses esecscconse ae 1b 
Chops, shoulder | ébnensceee - 2 | 
Chops, rib and loin....... 55 w 

: Mutton. 
Legs . coos 2B si 
Stew . coe es 
Shoulders ......... - 16 ai 
Chops, rib and loin........ 35 es 
Pork. 
Loins, whole, 8@10 av........... ooocane 
Loins, whole, 10@12 av........... o+eelT 
Loins, whole, 12@14 av........... eee elT 
Loins, whole, 14 and over............. 16 
SEE. “sbway 6314 0 aaeu es sw 30. pce nanan 14 
Shoulders ........ Perera y ere 15 
DEE sh cbsb0% vi'sbcecarGnccave vas ewe ten 
NL “os ossodieed¥0edine s<qeadabeeen 
SEL 500:6.0.65:66.6006n000 008% 06e0e arene 
Leaf lard, unrendered.................. 
Veal. 
ED ones oak eecnveckwtn eA Sune 30 @40 
ED, sc rinse éwosn i ¥eb es es one eee 18 @2%4 
DE Lse ate Cie chehsssas che eee eek hee 30 @40 
DEE shececeneewkeseseets ss cedneeee 12 16 
— Say ols eae his ee eee aes PAE 15 @25 
cena S Vannelg sees <n'ee Sartre ae 50 
Rib 8 BED: RNID. 66 sds tou deve nnen 48 
Butchers’ Offal. 
juet 600600 0000006.05 seaneenadeavee 6 
"er ee eee 8 
Bone, per rrr ren ert 50 
DME. «5604 6000065500000 ene mOdd 24 
Mt Giubescirssasstse ses eeeesesanseewe 23 
CO er (iksnawerecnbaesinne 12 








Nitrite of Soda, 1. c. 1. Chicago..... 9% 
Double refined saltpetre, eras. Le... 6% y 
stals 8 
8% 
4 
6 





Crys -- ° 
Kegs, 1 ibs., 
a 4 acid, in carloads, “powdered, in 8% 
Crystalis" to” powdered, in ‘pbs. 
5-ton lots or more....... 
In bbls. in less than 5-ton lots..... 
Borax, carloads, powdered, in bbls... 5 
In ton lots, gran. or powdered, in 5 


B. cece rece cevees eee eeeeeeeees 





Granulated, car lots, per ton, f.o.b. Ohi- 
cago BHR ve nc pad cscs cahke ces 
— car harvied per ‘ton, ft 





Sugar- 
—y sugar, 96 basis, f. 0. b. New 
Orleans 





Second su; sugar, 90 basis 
poms testing 63 and 65 combined su- 


oon and invert, wow ee @ 
ntord granula 0. refiners 
es, NE en @5.%5 
Packers’ Fe sugar, 100 Ib. bags, 


f°. b. Reserve, La., less 2%... @5.% 
ackers’ curing sugar, \e 38, 
f. o. b. Reserve, La., less 2%........ @5.15 


ayn stonmyw 


Rann 


ET Peele itll lel lel le LB To Td) del. lal. ol-- ee ale) del tol to eo 1 1-- meee 4 -e lvl ole ee bd hho lh ee a 
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Carcass Beef. 
Week ending 
hee wy 1028. 
e native steers. oe 

ied native steers 22 
Medium steers . 18 
— good . : =< 
juarters, choice... .26 @2 

Hind quarters, choice.. ..19 

Beef agg 

eer Loins, No. 1....... @50 
’ Loins, No. 2....... @42 


Steer Short Loins, No. 1. @66 
Steer Short Loins, No. Tae @53 
Steer Loin Ends (hips).. @35 
Steer Loin Ends, No. 2.. 3 @35 











Cow Loins ....... os 30 
Cow Short Loins 40 
Cow Loin Ends pam.. 20 
Steer Ribs, No. 35 
Steer Ribs, No. a @33 
Cow Ribs, No. 1......... caiere 
Cow Ribs, No. 2........ 23 
w Ribs, No. 3........ 14 
Steer Rounds, No. 1..... 2014 
Steer Rounds, No. 2..... @20 
Steer Chucks, No. 1..... @18 
Steer Chucks, No. 2..... @lj7 
Cow Rounds ............ @17% 
Gow Chucks ............ 14144 
Steer Plates ............ 15% 
Medium Plates ......... @14 
Briskets, No. 1 @22 





Sirloin Butts, No. Bice se @ 

Sirloin Butts, No. 2..... @30 
Sirloin Butts, AS er 
Beef Tenderloins, No. 1.. @75 
Beef Tenderloins, No. 2.. @70 
BD BEES cccccencecus 20 @25 
Plank Steaks ........... @22 


Shoulder Clods ......... rf 
Hanging Tenderloins .... 


Beef Products. 


Brains ve .).. 
Hearts 


Brains, each . 
Sweetbreads 
Calf Livers 
Choice Lamb 
Medium Lambs 
— — 
um Saddles 
Choice Fores Gan 
Medium Fores ........... @19 
lamb Fries, per Ib..... @32 
Lamb Tongues, each. @15 
Lamb Kidneys, per Ib.. @30 
Miwiten' 
Heavy Sheep ........... 
BMEME'BBOOD oo... 00 s0ecs, @17 
Heavy Saddles .......... @16 
Light Saddles ..... 11. "” @18 
aes @12 
Saeet Mores ............. @14 
Mutton Legs ............ @20 
Mutton Loins ........... @15 
Ratton Stew sal owraricwats @12 
eep Tongues, each..... é 
Sheep Heads, en Ses $i 
resh Pork, Rte. 


a, Loins, 8@ La Ibs. av.14 "@15 
onl tes signtecsesecs 
Tenderloin . ” 


ip Bones .. 
Blade Bones . 














12 
22 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


DOMESTIC SAUSAGE. 
Fancy pork sausage, in 1-lb. carton.. 
Country style sausage, fresh in link.. 19 
pen f style sausage, fresh in bulk.... 17 
Country style sausage, smoked......... 22 









ed sausage, fresh.........ssseeeees 16 
in sheep casings........... 22 
Frankfurts in hog casings........ Seve 21 
Bologna in beef bungs, choice.......... 16% 
Bologna in cloth, oe ange choice. . 15 
Bologna in beef middles, choice........ 17 
Liver sausage in hog bungs............ 24 
Liver sausage in beef rounds........... 12 
SE EE nak 6s. c 0000s 08-4 6000 cee ens 15 
New England luncheon specialty...... 23 
Minced luncheon specialty.......... nee 18 
Tongue sausage . ‘ 4 
17 
15 
DRY SAUSAGE. 
Cervelat, choice, in hog bungs......... @50 
Thuringer OUND «55 Si.cha So CREED sidee.5c @25 
RRS SE ae eae @29 
Holateiner shadéswhehs uogckd Ve ebianenae @27 
Salami, REN S i onc keine cs 47 
Mitano Salami, choice in hog bungs.. 48 
C. Salami, new condition .......... @24 
Al, choice, in hog middles......... @39 
Ce eT eis a eae 54 
RAGES Se Ss Vee a amen 37 
Mortadella, new condition. ina eiahecacStareacs . 25 
ne. eget ie eek Sun webs cecees 49 
talian style MaRS crt gk ase ce @38 
PP ree ere @53 
SAUSAGE IN OIL. 
Bologna style sausage in beef rounds— 
Small tins, 2 to = he wieewe coccce cQhOO 
Ln By REA ececccces evcccccce F000 
Fran’ style sausage in shee ‘casin 
Small tins, 2 to mage aber etme rene ceil 8.00 
mR... aR, to ng nessa csos ++. 9.00 
style eye in por) casings— 
Small tins, 2 to crate... se bocnauee cvcces THO 
Large tins, 1 to crate Seay sib gic’ cheese ces. - 8.50 
Smoked link sausage in a casings— 
Small tins, 2 to crat om - 7.00 
Large tins, 1 to cra - 8.00 
SAUSAGE. “MATERIALS. 
Regular pork trimmings................ 6% 
Special lean pork trimnaings Re eateneeee 10 acs 
Extra lean pork trimmings............. 114% @12 
Neck bone trimmings. ......0.ccccccces 8 @8 
>»... & . eS Ree 8 @8% 
WO i cedckeewsb.cadiedéncesecce - 64@ 7 
Native boneless bull meat (heavy).. @14% 
I IE ion ca ec0cs0s.cetbnnuee @12% 
Shank meat ...... owen skies éSe0eecv encase @12 
Beef trimmings diVer snleseseceuvdennees @10% 
BE ME ns on casi ces caveccces 64@ 7 
Beef cheeks (trimmed) AeNeobeaaees - 9 9% 
essed canners, 300 a. and up. 101% 
Dressed canners, 350 Ibs. ~ - 10% 
Dr. bologna bulls, poo 700" er 11% 
WOO SO ndskcccbavccckscesce . 84@ 4 
Cured pork tongues (can trim $i 


(These are prices to wholeailers, on material 
packed in new slack barrels shipment.) 
SAUSAGE CASINGS. 
_&. 0. B. CHICAGO) 
Beef Casin 


Domestic ‘sound, 180 pack.. 
Domestic round, 140 pack.. 






No. 1 weasands ..... 
No. 2 weasands........... 
No. 1 domestic bungs. eeeccees » 
oO go OU ee AEE, 
TROUIEE UPMIND 5. oe cc ccwsaccccces 
Selected ve middles.............2.25: 
Dried bladders: 


= 
@ 


BSR BS 
Beat code 
Sanaesse 


S 
an 
S82 
se eas 
& 
abe Seog G2 


Saae keas ss 


Export chi hdahiweethenees . 33 
Large prime bungs . beaeeee we Prrrrr? | 
Medium prime bungs.......... cocccdll 
Small prime bungs. oes d 10 
Middles ... sawade 18 
|. Se ees -06@ .08 
Quotations for ‘large lots. Smaller’ quantities at 
usual advance 


VINEGAR PICKLED PRODUCTS. 
4.00 


SRS 






Regular tripe, 200-Ib. bbl...... oreeroree 
Hon De, So bbl... 
Pocket honeycomb tripe, 200-Ib. bbl... .:: +. 18.00 
Pork feet, ll Sal's 5 4:0:04'5 900600 cocee 17.50 
Pork tongue, 200-Ib. bbl................000. 63.00 
Lamb tongues, long cut, 200-Ib. bbl eee 42.00 
b RREI sh cut, 200-lb. bbl........ 51.00 
BARRELED PORK AND BEEF. 
WEEE - I, SI a oo 6 vec cccccecacececs 27.50 
Family back pork, 20 to 34 pieces TS 27.00 
Family back pork, 35 to 45 pieces...... 30.00 
Clear back pork, 40 to 50 pieces........ 26.00 
Plate Lond PS SA weve 29.00 
pla e beef, *200° Ib. bbie. 2222522! 80.00 
Clear BE ~ vag ae 25 to 35 pieces...... ee 20.50 
BERS DO ccc cvcscceses FeeWes be000e-< 21.50 
Bean pork ......... Chee CevoenevKevscees 19.00 











COOPERAGE. 
Ash pork barrels, black iron hoops.$1.60 1. 
Oak pork barrels, black iron hoops. 1.824@L. 
Ash pork barrels, galv. iron hoops. 1.80 


OLEOMARGARINE. 


Highest grade mares color animal fat 
margarine in 1 lb. cartons, —_ or 
prints, f.o.b. Chicago............ @25 
White animal fat margarine in i ib. 


per 
Pastry, 60-lb. tubs, f.o.b. Chicago...... @16 
DRY SALT scams 


Extra short clears........-...00. eee 10% 
po ee er ree 10 
Short clear middles, 60-Ib. avg.......... 11 
Clear bellies, 18@20 Ibs.............++. 12 
Clear bellies, 14@16 lbs............... 12% 
Rib bellies, NaS s\n0'4 S0-2.000 ovine 11% 
Rib bellies, a” ERE oe 11% 
Wee Te DOG Titan cc ceicvecedscces 8% 
Fat backs, 14@16 Ibs...........0.ee00- 10 
TGR URRNS ia os Sa cccccscveddecewsce 8 
IEE ck ewececccscececeneesctosces tee 7 


WHOLESALE SMOKED MEATS. 
Regular hams, fancy, 14@16 lbs...... 22 

















Skinned hams, fancy, 16@18 lbs.. 22% 
Standard regular hams, 12@14 lbs. 22 
Picnics, Bc cw cs cases aKesine 16 
Standard bacon, 10@12 lbs.... 2-27 30 
Standard bacon, 12@14 lbs...... .2e-26 @3l 
Standard bacon strips, 6@7 lbs........ 22% 
Cooked hams, choice, skin on, fatted.. 
Cooked hams, choice, skinned, fatted.. 31 
Cooked hams, choice, skinless, fatted.. 34 
Cooked picnics, skin on, fatted........ 24 , 
Cooked picnics, skinned, ene eescoece 25 
Cooked loin roll, smoked............-- 36 
ANIMAL OILS. 
Prime lard Of] .....cececeeccecsceeeees 15 @15% 
Extra winter strained ...........-++++- 12 $3" 
Bxtra lard Ofl ...ccscccccccececcvcces n14%@12 
Extra No. 1 lard .....-sceeeeveeeeeees 10% @11% 
No. 1 lard oil ...... em oar tonanin aa 104%@11 
No. 3 lard off] .n.ccccccccccccces enauen 10 10% 
Acidless tallow Oil ....eeeeeeeeeeeees 10%@11 
Pure neatsfoot ofl .........s0++s eoeeesl5 @15% 
Extra neatsfoot of] ........-+000- covces 11 @uh 
No. 1 neatsfoot = RTE oeee+-h0% @11 
20° CT neatsfoot oil ........-- comm oraa.ait 17% @18% 
LARD nent. 
Prime steam, cash rasan @11.20 
Prime steam, loose. . @10.40 
Leet, TRW .ccscucs wa @ 9.87% 
Neutral lard ..........eeeeeecceeeces @12.25 


LARD (Refined). 


Pure lard, kettle rendered, = Ib.... 
Pure lard, tierces ........+.eee0s 
Compound .......+++. 


OLEO OIL AND STEARINE. 


Oleo Oil, CXtTA ...ceeeeeeseeeeee 
Mleo stocks ....eseceeeeereees 
Prime No. 1 oleo oil......... 
Prime No. 2 oleo oil....... ee 
No. 8 oleo Ofl.....ccscccees 
Prime oleo be nots edibie 


TALLOWS AND GREASES. 
Edible tallow, under 1% acid, 45 nme 9 4 





e packers, tallow..... aseccees 
No. 1 tallow, 10% f.f.a......0-2-see00s 8 

oO. 3B tallow, 40% f.2.8....ccccccccccee 6 
B- ite grease, max. 5% acid........ 7 
Yellow grease, 10-15 f.f.a.......eee+0e- ™ 
Brown grease, 40% f.f.a..........-- we 6% 

VEGETABLE OILS. 
Crude cottonseed oil in tanks, f.0.b. 

Valley points, nom., prompt.......... @ 1% 
White, deodorized in bbls., c.a.f. Chgo. 104.G10% 
Yellow, deodorized, in 7 iene’ 10% 

Soap stock, 50% fita., fob. ‘ ae 
Corn oil, in tanks, f.o.b. mil Rel 5.6308 


Soya bean, seller’s tank, f.o.b. coast. Hirt | is 
Cocoanut oil seller’s tanks, f.0.b. coast 87y 
Refined in bbls., c.a.f., Chicago, nom. .1044@10% 


FERTILIZERS. 


Blood, unground and ground......... $ 5.00: 
Pine ohare co Codeccrokcdaeccees 3. 
Ground fertilizer tankage, 10%..... 4. 
Ground fertilizer tankage, 6 to 9%.. 4.25 
Ground raw bone, per ton..........- 30. 

Ground steam bone, per ton......... 28. 
Unground steam bone, per ton...... 26.00 
Unground bone tankage, per ton.... 21. 


HORNS, HOOFS AND BONES. 


No. 1 horns, 75 lb. average per ton.$185. 200.00 
No. 2 horns, 40 Ib. average, per ton 125. 135.00 


' BBSBaaen 
SS3SSasKR 


fasasaaes 


Wide BS i nso cc vechemecnccccdcxe “Ue 100.00 
Hoofs, black and striped.......... 40. 50.00 
Hoofs, white .......cccceccccscess 15.00 . 
Round shin bones, heavies........ 80.00@ 90. 
Round shin bones, lights and med.. -00 


B8.00@ 68.00 

Heavy flats .....ccceseessccsceceees 

he flats e ccdaandegesnneeececace:. am 55.00 
gh bones, heavies.............. 90. 100.00 

Thigh bones, light and ~aaexnebenae 85. 90.00 

Buttock bones ..........seeeeees - 50. 55.00 
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Retail Section 


Making the Retail 


Advertising Dollar 


Produce Better Results 


Few retail meat dealers do as 
much advertising as they should. 
They figure they cannot afford the 
expense. 


This is a wrong attitude. Ad- 
vertising—if properly, consist- 
ently and persistently done—is 
not an expense, but an invest- 
ment. It will make money for 
the retailer who uses it. 


If the advertising of some meat 
dealers is better than others it is 
because the former is giving more 
thought, time and study to make 
it better. Advertisements un- 
attractive in appearance and unin- 
teresting in text may bring re- 
sults sufficient to make the money 
spent for them a good investment, 
but this money can be made to 
produce more with proper copy 
and layout. 

Not the least of the problems of 
the retail advertiser is to get 
interest and _ attractiveness — 
something different—in his ads. 
This can be done. 


The following article tells how dealers 
in various parts of the country are adver- 
tising, and what they are doing to give 
their ads interest and individuality. Re- 
tailers who do newspaper advertising, and 
who are looking for ideas and suggestions 
to make their advertising money produce 
more, will find much of value in the 
advertising experiences of these dealers. 


New Advertising Ideas 
By John T. Bartlett. 

“Something different” in meat mar- 
ket advertising pays. 

If qualities of freshness and novelty 
command unusual attention and in- 
terest, advertising such as this some- 
times accounts for spectacular returns. 

Aside from this, “something differ- 
ent” frequently contains sales plans or 
presentation remarkable in effective- 
ness for producing returns. You can 
always watch with profit the meat 
market dealer advertiser who is habitu- 
ally springing “something different.” 

Enterprise in the meat market busi- 
ness, as in all businesses, is one of the 
most precious and productive of all the 
ingredients of the thing called business 
ability. And enterprise in advertising 
inevitably means “something different.” 

Even though an advertiser is preju- 
diced against “something different” 
and would rather leave it alone, he is 
compelled to take interest in _ it. 


This is so because old stuff is eternally 
“petering out.” Advertising plans and 
methods wear out and must be junked, 
just like anything else. And it is only 
as provision for replacement is made 
that a permanently sound advertising 
policy is adhered to. 


New Ideas Create Interest. 


The “something different” idea of 
Stanford’s Limited, Mansfield St., 
Montreal, is to introduce daily news- 
paper advertisements with a human 
interest heading and eight or ten lines, 
small type, of clever, smile-producing 
copy. The advertisements measure two 
columns by four inches and in the upper 
left corner is a small sketch. A sample 
advertisement was headed, “A Man’s 
Estate,” then came this copy: 

“Once upon a time a man’s wealth 
was measured by the number of sheep 
he had, and the division of a man’s 
estate among his heirs was the work 
of a shepherd and not the work of a 
lawyer. Even today, the value of the 
sheep is not lost sight of in the affairs 
of life, and those who know how to 
enjoy the best often choose the flesh of 
the lamb as the finest fare procurable. 
Today, we offer some succulent fore- 
quarters of young lamb which we feel 
sure you will find delicious.” 

Following this was conventional meat 
market newspaper advertising—quoted 
prices on spring lamb, beef, and several 








Making Advertising | 
Profitable 


Quality in retail meat adver- 
tising is more important than 
quantity. 

Those retailers who are getting 
the best results from their adver- 
tising are those who are giving 
thought and study to the subject 
—who are writing interesting 
copy and displaying it attrac-. 
tively. : 





This means individually—that 

| the advertisements have those 

| qualities that catch the eye of 
the prospect and interest her to 
the point where she will react by 
purchasing. 


It is a poor excuse to argue 
that time cannot be spent to pre- 
| pare good ads. If the dealer can 
| afford to spend money for adver- 
tising he certainly can afford to 
take the time and to make the 
| effort to have his advertising 
money show a profit. If he is 
unwilling to do this he had better 
put his advertising in the hands 
of one who can and will handle 
| it as it should be handled. 

















vegetables. The “fish special” was put 
in a box. Names of various vegetables 
and fruits were mentioned in smal] 
type, prices not being quoted. 
Following this same general layout 


another advertisement was headed, 
“We leave it to you.” This text fol- 
lowed: 

“Boiled corned ox tongue, with 


pickled savoy cabbage. Pot roast of 
beef with sweet new carrots. Which is 
the nicer dish it is very difficult to say, 
Each is delicious and nourishing, and 
there is so little to choose between them 
that we feature the ingredients for 
both. Either one of these two will be a 
fitting meal for today or tomorrow— 
we leave the choice to you.” 


Uses Human Interest Copy. 


Other advertisements have had such 
headings as, “The Safety Bird,” “What’s 
in a Name?” “Contradicting History.” 

Though Stanford’s uses daily news- 
paper space, the copywriter never 
seems to run out of interesting, yet 
timely, copy for his human interest 
introductions. The advertisements 
appear on page three, generally recog- 
nized by advertising men as the best 
page of the newspaper when it is de- 
sired to reach not special classes but 
readers in general. Of course, this 
statement applies only when the first 
page is not available for advertising 
use. 

By placing the human interest copy 
in small type Stanford’s has no diffi- 
culty getting an abundance of more 
specific selling information in the two 
columns by four inches space. 

Jacob H. Foltz, Memphis, Tenn., fea- 
tures an advertising character, “Miss 
Della Catess.” Miss Della Catess has 
“Goodie Gossip” in Foltz advertisement. 

“Goodie Gossip” is usually brief, like 
this, in a two column by six inch ad- 
vertisement: 

How Sale Was Advertised. 

“At Lent, it’s so easy to phone Miss 
Della Catess at Six-0998 for her famous 
home-made potato salad, cold slaw, 
creamy, velvety cottage cheese—saves 
worry and how good the food! 

“Goose liver sausage, lb........ 60¢ 

“All chicken chicken salad, pt. ..7be 

“Our juiciest frankfurters, lb...35¢” 

Other markets with delicatessens 
might adopt a similar plan. 

A “19¢ Sale” was put on by Cox 
Stores Company, Little Rock, Ark. A 
second border for copy placed “19” in 
long perpendicular and hérizontal rows. 
All offerings in the advertisement came 
to 19c. 215,000 eggs were offered at 
19c a dozen. Several meat items were 
19c per pound, while liver was offered 
at three pounds for 19c. In canned 
goods, the 19c idea was carried out as 
well as for catsup and bread. Mackerel 
were 2 for 19c. It was a one-day sale, 
and big newspaper space was put 
behind it. 

Of course, “something different” ad- 
vertising ideas don’t always work out. 
When they are frankly experiments, 
probably less than half of them suc- 
ceeding would be a high average, and 
much more than enough to pay for t 
policy of experiment. The fact that a 
new advertising ‘message may fail, is @ 
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mighty poor reason, however, for not 
trying it. 

If new things fail, so do the old 
things. The meat market man who has 
a bunch of old advertising methods 
working successfully for him will lose 
ground, if he doesn’t try out and add 
new things. Why? Because old 
methods continually are playing out. 
Unless the advertiser makes provision 
for “replacement” he is bound to fine 
himself in a situation where advertis- 
ing does not pay him. 

Watch what the other fellow is doing 
in “something different” advertising. 

Do something different yourself, 
occasionally. This policy will pay re- 
wards, sooner or later—usually sooner. 

a 
NEWS OF THE RETAILERS. 

Wm. Veit and Mark Sauerberg have 
purchased the meat and grocery busi- 
ness of Higgins-Shelbourne Co. at Lone 
Wolf, Okla. 

J. J. Gordon has sold his meat and 
grocery business at Fairfax, Okla., to 
G. C. Bolton and associates. 

A. Hurserman has purchased the 
meat business of R. Kralicek at Long- 
ford, Kansas. 

A. H. Fladland and Fred Huber have 
purchased the meat market of W. W. 
Klenert at Kirlans, Washington. 

Lee Harding has purchased the meat 
business of John Pasich at 3140 East- 
lake Ave., Seattle, Wash. 

R. V. Bates has purchased the Third 
Street Meat Market at Corvallis, Ore. 

Thos. R. Jones will open a meat mar- 
ket at 403 Main St., Kellogg, Idaho. 

The meat market of E. P. Johnson, 
Ripley, Miss., was practically destroyed 
by fire recently. 

Boucher meat market, 406 Quimby 
Ave., Menominee, Mich., was damaged 
by fire recently; loss estimated at 
$15,000. 

The Elk’s Market, 118 Main ‘St., 
Little Rock, Ark., will soon be opened 
for business. 

The White House Market will open 
shortly at 1109 Massachusetts St., 
Lawrence, Kans., to handle fresh meats 
and groceries, P. M. Brodie being the 
owner. 
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Manxy Arnold has purchased the 
West End Market, Greenville, Texas, 
from Earl Ray. 

L. J. Eidred Co. have installed an 
up-to-date meat market in their gro- 
cery store at Oakdale, La. 

Ottis McDaniel has purchased the 
meat market of C. W. Kuder at 288 E. 
Main St., Peru, Ind. 

Wm. Moore has purchased the meat 
business of Chas. Nelson and son at 
Evansville, Minn. 

Allen Brown will open an up-to-date 
meat market in Los Altos, Cal. 

Geo. Hasson will open a meat market 
at 8 Harrison Place, Malone, N. Y. 

Quality Meat Market No. 2 has been 
established at 3423 Newland Ave., 
Indianapolis, Ind., ‘by Steinfort & 
Greer. 

Carl Crawford has sold his A. B. C. 
Market at Estherville, Ia., to M. M. 
Marple. 

The Zion Meat Market, Zion, IIl., has 
recently installed a 3,000-pound triple 
motion agitator for the manufacture of 
their famous Zion Shortening; also a 
200 gallon square steam jacketed ket- 
tle, which is used in the manufacture 
of the same products. 

Jas. B. Caldwell has purchased the 
Casteel Meat Market on Juliana St., 
Bedford, Penn. 

The Liberty Market Co. will open 
their 69th meat market at 127 E. Sixth 
St., East Liverpool, Ia. The market 
will be managed by Clarence Moore. 

Taylors’ Quality Meat Market, 114 
N. Hanover Ave., Lexington, Ky., was 
badly damaged by fire recently. 

J. Joseph has purchased the Galena 
Meat Market of Fred Archer at Galena, 
Kans. 

W. L. Cushing has opened a meat de- 
partment in Browning’s grocery at 827 
Northwestern Ave., Ames, Ia. 

C. L. and H. A. Barzee will open a 
new meat market in the Gilliland Bldg., 
Fossil, Oregon. 

J. W. Risley and P. Mueller will open 
an up-to-date meat market in the Fos- 
ter Bldg., Corning, Ore. 

Metzger and Miller have purchased 
the Consumer’s Meat Market at 926 
Orange Ave., Coronado, Cal. 
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RETAILERS BECOME STUDENTS. 

Chain store competition holds no 
future fears for ten of the local asso- 
ciations of the National Association of 
Retail Meat Dealers, if the establish- 
ment of educational conference groups 
is any indication of their attitude. 

Retail meat dealers in New York 
City, Chicago. Cleveland, Toledo, De- 
troit, Canton, O., Milwaukee, St. Louis, 
Spokane and Los Angeles are giving up 
two evenings each month exclusively to 
the educational conferences which have 
been developed by the National Asso- 
ciation of Retail Meat Dealers and the 
Federal Board for Vocational Educa- 
tion, Washington, D 

Quite apart from this constructive 
work actually in progress, the subject 
of the first instructional unit, entitled, 
“Pricing Fresh Meat,” has caused the 
state educational directors of eight 
states to ask for further information, 
in order that they may cooperate in 
aiding groups of retailers to establish 
classes within their geographical juris- 
diction. These requests have come 
from California, Minnesota, Indiana, 
Kansas, Ohio, Pennsylvania, Washing- 
ton and Missouri. 

John A. Kotal, executive secretary of 
the National Association of Retail Meat 
Dealers, Chicago, has received letters 
from twenty-four secretaries of Cham- 
bers of Commerce in the United States, 
expressing their willingness to aid in 
helping local groups of retailers get the 
educational conferences under way. 
These offers have come from New Eng- 
land to the West Coast, and from 
Maine to Florida. Emil Schwartz of 
Detroit, national president, considers 
the educational work to be invaluable, 
and a distinct help in organization 
projects. 

The Institute of American Meat Pack- 
ers, through its department of retail 
merchandising, headed by John C. Cut- 
ting, is cooperating with the National 
Association of Retail Meat Dealers in 
promoting the establishment of confer- 
ence groups for the adoption of this 
highly specialized merchandising infor- 
mation. 











RETAIL MEAT DEALERS HOLD THEIR FIRST STUDY CLASS IN NEW COURSE. 
This picture shows the first class of the Ye Olde New York Branch, Retail Meat Dealers Association, taking up the study 


ef the first instructional unit in the meat course, entitled “Pric ing Fresh Meats.” 


This class meets twice monthly in New York 


City. Standing at the left, rear, is Charles Schuck, a member o f Ye Olde New York Branch, and treasurer of the National Asso- 


ciation of Retail Meat Dealers. 


Standing in the rear, center, i 


s Jacob Bennett, the conference leader. 
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Although Washington’s’ Birthday 
ushered in the beginning of Lent, yet 
the attendance at the annual vaude- 
ville and ball of the Eastern District 
Branch, Retail Meat Dealers’ Associa- 
tion, in Schwaben Hall, Brooklyn, was 
very nearly as large as last year. The 
vaudeville performance at this affair 
can always be relied upon to be of the 
finest, and the event is eagerly antici- 
pated by the members and their friends. 
It is, in fact, a sort of get-together 
for the families and customers of the 
members, who gather around tables 
after the entertainment. Dancing was 
enjoyed long past the wee small hours 
of the morning. The committee in 
charge of the affair was F. C. Riester, 
chairman; John Palmer, Louis Schaefer, 
T. C. Meyer and Charles Raedle, Jr. 
W. A. Wolk represented the state as- 
sociation and Joseph Lehner and Wil- 
liam Helling the Brooklyn Branch. 


The meeting of Ye Olde New York 
Branch, held on February 21, was 
strictly an educational one, all routine 
matters having been suspended. There 
were two speakers, one the representa- 
tive of a scale company and the other 
of a refrigerating concern. 

A very interesting meat cutting test 
was made and found very instructive 
by those present. 

The meeting of the Brooklyn Branch, 
New York State Association of Retail 
Meat Dealers, last week was one of the 
best held by the Branch in some time, 
both as to attendance and enthusiasm. 
Among other subjects discussed and de- 
cided on was an educational program, 
the first of which will start with the 
next meeting on March 8. Another 
matter is a dinner celebrating the 35th 
anniversary of the branch, which is to 
be given to the members and their 
lady friends at 326 Fulton street, 
Brooklyn, on March 15. The committee 
in charge of the affair is Joseph 
Lehner, chairman, Joseph Maggio and 
William Helling. 

“Call it what you like” party of the 
Ladies’ Auxiliary on last Thursday was 
an afternoon of fun, music and good 
fellowship. Mrs. Frank Kunkle was 
mistress of ceremonies, assisted by 
Mrs. K. Papp, while Mrs. George 
Kramer furnished the music for the 
songs and marches for the various 
games. There were prizes and these 
were awarded to Mrs. L. Goldstein, 
Mrs. A. Werner, Jr., and Mrs. G. Low- 
enthal. The next meeting will be on 
March 14 at which time there will be 
nomination and election of officers. 


Joseph Eschelbacher, a member of 
Ye Olde New York Branch, with Mrs. 
Eschelbacher celebrated the 27th anni- 
versary of their wedding with a family 
dinner on Friday of last week. 

Mrs. Charles Hembdt, president of 
the Ladies’ Auxiliary, celebrated a 
birthday on Thursday of this week. 


The sympathy of the Ladies’ Auxil- 
iary is being extended to Mrs. Edward 
— whose mother passed on last 
week. 
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AMONG RETAIL MEAT DEALERS. 


The next meeting of the Bronx 
Branch is scheduled for Wednesday 
evening, March 7, when a representa- 
tive of the Diamond Salt Company will 
give some demonstrations. The last 
big event of the season will be the 
Bronx Branch costume dance on Sun- 
day evening, April 22, at Ebling’s 
Casino. 

The engagement of Miss Jennie S. 
Esposito and Frank Esposito has been 
announced. Miss Esposito is a sister 
of Mrs. A. DiMatteo, recording secre- 
tary of the Ladies’ Auxiliary. 


It has been learned with regret that 
two members of the Retail Meat Deal- 
ers Association have met with serious 
accidents during the past week. Louis 
Bauer of the Bronx Branch is on the 
road to recovery, while I. Werden of 
Ye Olde New York Branch is still under 
the doctor’s care. 

- nthe 


GOBEL EMPLOYEES DANCE. 


One of the largest social events of 
the season in the meat industry in 
New York was the Adolf Gobel Em- 
ployees’ Mutual Welfare Society’s re- 
ception and dance on Washington’s 
birthday eve. Long before ten o’clock 
the 2,000 capacity of Trommers’, which 
takes in nearly a city square block in 
Brooklyn, was taxed apparently double 
its limit. 

Probably never in the history of 
Trommers’ was it necessary to turn 
away paying guests as on this occasion, 
and although the affairs of the Gobel 
organization since its inception have 
been well attended, it is doubtful if 
this event has ever been equalled. 

Coming on the scene after the doors 
were closed one was surprised to see 
the rows of cars parked at every van- 
tage place, and the crowd packed thick- 
ly to the curb waiting for somebody 
on the inside to get tired and come out. 
The icy blasts which must have cut the 
silk-clad ankles did not seem to dampen 
the ardor of the fur-wrapped hatless 
ladies, although it sent some scurrying 
back to the shelter of the cars. Many 
a swain, whose lady fair had taken too 
long “dolling up” for the occasion, and 
whom he was anxious to show to his 
friends, tried every door, including the 
one for employees of Trommers’, only 
to come back and stand in the crowd 
unsuccessful for the time being, but 
undaunted. 

Meanwhile on the inside two orches- 
tras dispensed music for the dancing, 
which was continuous. When one band 
stopped the other started, giving one- 
half of the gathering an opportunity 
to dance while the other half rested. 
Beginning at 10:30 and lasting until 
midnight the music, with a number of 
vocal selections, was broadcast over 
station WRNY. 

Dinner was served in the grill room 
at midnight to the department heads 
of the organization and executive mem- 
bers of the committee. Quite a few 
customers and other friends were pres- 
ent. A short speech in which he 


eulogized the founder of the company, 
Adolf Gobel, who established the busi- 
ness and the principal of “quality first” 
was made by 


President Frank M. 





Firor. A large picture of Adolf Gobe} 
was hung on the wall of the grill. 

It is safe.to say that every concern 
in Greater New York who is in an 
way connected with the meat business, 
whether buying, selling or supplying, 
was represented. It is not believable 
that it was just simply a dance on an 
evening when there are hundreds ang 
hundreds of affairs that brought forth 
‘this last gathering. It would rather 
seem a sort of testimonial to the head 
of this large organization, the president 
of Adolf Gobel, Inc., Frank M. Firor, 

od 


NATHAN STRAUSS EMPLOYEEs, 


The new up-to-the-minute Leverich 
Towers Hotel in Brooklyn was the stage 
selected for the eighth annual dinner 
and dance of the Nathan Strauss, Ine, 
Mutual Benefit Association on Sunday 
evening last. About seven hundred 
diners were comfortably seated at 
round tables in the balcony, as well as 
on the main floor of the large ballroom. 
During the dinner music and com- 
munity singing was almost continuous, 

There were short speeches by Nathan 
Strauss, president of the company, 
B. F. McCarthy, marketing specialist, 
U. S. Department of Agriculture, City 
Court Justice Alexander H. Geismar 
and Morris Pett, president of the asso- 
ciation, and a very fine vaudeville bill, 
After this the floor was cleared and 
dancing was in order until the early 
morning hours. Michael M. Rosenthal 
was chairman of the arrangement com- 
mittee and Meyer Van Wye was toast- 
master. Officers of the association are: 
Nathan Strauss, honorary president; 
Louis Strauss, honorary vice-president; 
Morris Pett, president; Irving M. 
Schaap, vice-president; Simon Block, 
vice-president; John Seebeck, second 
vice-president; Michael M. Rosenthal, 
secretary; Arthur S. Goldstein, finan- 
cial secretary; Meyer Van Wye, treas- 
urer; John Carlson, sergeant-at-arms; 
Michael M. Rosenthal, insurance man- 
ager. 


os 
NEW YORK NEWS NOTES. 
Henry J. Sullivan, of the credit de- 
partment of Joseph Stern & Son Co, 
New York, has been transferred to the 
Armour Soap Works at Babbitt, N. J, 
as assistant credit man. 


H. C. Stanton, head of Swift & Com- 
pany’s soap department, Chicago, and 
R. H. Hull, manager soap works, Cam- 
bridge, Mass., were among the visitors 
to New York City this week. 


J. Montgomery, who has been office 
manager in the district office of Wilson 
& Company, has been transferred to 
Chicago, while J. A. McHugh, who has 
been in charge of the credit department, 
will take on the duties of office man- 
ager as well. 


The Louis Meyer Company of Brook- 
lyn celebrated Washington’s Birthday 
with a parade announcing the Brooklyn 
Food Show, which will be held March 
5-17. The parade started from the 
plant at 10:00 a. m. and was composed 
of some forty trucks, ordinarily used 
for delivery by the company, headed 
by a calliope, and it covered 65 miles 
of Brooklyn and Queens streets, con- 
suming five hours of constant driving 
and finishing \ at Seib’s restaurant, 
where the company entertained those 
taking part witha chicken dinner. 
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Meat Bags of Any Description for the Meat 














1464 Flushing Ave. 


Packer and Provisioner 


Special Ham 
OU’LL find our prices right, our material good, : 
Bags for our shipments prompt and our treatment cour- Stockinettes 
Beef and sy sell direct and stand squarely behind our of Diesen 
Calf Liver— You'll find us nice to do business with. Give us a Weights and 
trial. WRITE sas 
Frankfurters — Qualities 


O’Lena Knitting Mills 














Brooklyn, New York 














Wilson Opens New Brooklyn Branch 


Wilson & Co. announce the opening of a new, modern 
branch house—The Fort Greene Branch—located at 156-160 Ft. 
Greene Place, Brooklyn, on Monday, March 5. Mr. George 
Brady will be manager. 


The full line of Wilson & Co.’s highest grade food products 
will be carried, and the usual prompt, efficient and courteous 
service for which Wilson & Co. is nected will be available to 
the Brooklyn trade. 


You are cordially invited to attend the opening. 


‘aaa Fe Ree © 
WILSON & CoO. 


i ae 


156-160 Fort Greene Place 





Brooklyn, N. Y. 

















Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


Glenwood Avenue, West 22nd St., Philadelphia, Pa. 
526-530 St. Paul St., Baltimore, Md. 
902 Woodward Bldg., Washington, D. C. 














GEO. H. JACKLE 
Broker 
Tankage, Blood, Bones, Cracklings, Bonemeal, 
Hoof and Horn Meal 


40 Rector St. New York City 








Your Own Products as Your 


Trade Mark! 


Suppose it were possible to 
mount your own products on 
pedestals or placques and sup- 
pose they could be treated so 
as to stay fresh always. 


Wouldn’t that make a mar- 
velous trade mark? Of course 
it would! 





Well, in effect that can be done. Our re- 
productions are so realistic that when pat- 
terned after your own products the eye can- 
not distinguish the difference. 


We are doing this for 
others every day—why not 
let us tell you more about 
it? 





Write now 


Reproductions Company 


46 Cornhill St. Boston, Mass. 

















“Gong 


” Brand 


South American Corned Beef 


A Packed in the Argentine 


Trade 
Builder 


Write 


Lean—Tender—Solid—Delicious || for 
Superior for Slicing Purposes on the Block 


Prices 


Argentine Beef Co., Union Stock Yards, Chicago 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 
a 2 oneal 100 lbs 
Bulls, 

LIVE CALVES. 


Calves, veals, prime, 100 Ibs 
Calves, com. to med., per 100 Ibs... 


LIVE SHEEP AND LAMBS. 


Lambs, prime, 100 Ibs $16.50@16.75 
Lambs, culls, 100 lbs 11.50@12.50 


LIVE HOGS. 


00 . 
13.00@16.00 


DRESSED BEEF. 


CITY DRESSED. 


Choice, native heavy 
Choice, native light............--+e-+++- 24 
Native, common to fair 22 


WESTEEN me BEEF. 


Native steers, 600@800 

Native choice —, mt00@ 600 Ibs. 
Western steers, 600@800 Ibs 

Texas steers, 400@600 I 

Good to choice heifers 


oins 

inds and ribs. . 25 
inds and ribs... .. 22 
hinds and ribs 20 
pon 
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rr primer ey at 


cs 
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_ 
- 
- 


8 Ibs. avg........-- 

BRS. BVBe cc ccccccccccck’d 
6 Ibs. avg...........--60 
T Ibs. avg..........-..80 


DRESSED CALVES. 


a 
om 





HDS 
SESS 


DRESSED SHEEP AND LAMBS. 
Lambs, choice spring.......... peeceeee 27 


ecccccccccecccccccceccccceme 


cocccccccccdd 


see ewerseseseeee 


2 i Sg SSeepeepeaaae ‘14 
> siheriegiabapleaes ed eee: [Ti26 


FANCY MEATS. 


ster tongues, I. e. trad... 
fresh steer ome. - Cc. "a... 
sweetbreads, 
a | 


8 





ii 
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FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 Ibs. 
average 1 
Pork tenderloins, = 
Pork tenderloins, frozen ° 
Shoulders, city, 10@12 1 bs. avg wool 
Shoulders, Western, 10@12 Ibs. avg.. 
Butts, boneless, Western 17 
Butts, regular, Western 
Hams, Western, fresh, yy Ibs. avg..19 
Hams, city, fresh, 6@10 I 21 
Picnic hams, Western, 14 
average 
Pork trimmings, extra lean 
Pork trimmings, regular, 50% lean.... 
Spareribs, fresh 1 


BONES, HOOFS AND HORNS. 


Round shin — a -“ 48 to 50 ve 
100 —_ 00@100.00 


,» per ton..... 
White hoofs,’ per ton........ 
Thigh bones, avg. 85 to 90 ‘Ibs. 
100 pieces 
Horns, see. 7% oz. and. over, No. 
Horns, avg. 7% oz. and over, 
Horns, avg. 7% oz. and over, No. 


BUTCHERS’ FAT. 


Shop fat 

Breast fat 
Edible suet 
Cond. suet 


Whole. Ground. 


Pepper, Cayenne 
Pepper, 


Pepper, white 


GREEN CALFSKINS. 


5-9 914-12%4 1214-14 14-18 18 up 
Prime No. 1 Veals.. 3.40 3.75 3.95 5.10 
Prome No. 2 Veals.. 3.20 3.50 3.70 4.85 
Buttermilk No. 1.... 3.05 3.40 3.60 
Buttermilk No. 2 2.85 3.15 3.35 
Branded Gruby 1.90 2.15 2.35 
Number 3 At Value 


3.10 


CURING MATERIALS. 


Dbl. 
Bags 
per ib. 
5%c 
Tke 


igs 
ets 


8%c 


In lots of less than 25 bbis.: Bbis. 
Double refined no na granulated.. 6c 
Double refined saltpe small crystal we 
Double refined rane aan sal 8c 
Double refined nitrate soda,..... 4c 

In 25 barrel lots: 


Double refined saltpetre, Se ran 
Double refined saltpetre, small crys 


Double refined tre, large 
Double refined uitrate soda, Be yet sige 


vies 


DRESSED POULTRY. 
FRESH KILLED. 


Fowls—fresh—dry Pweg ty | te box—fair to good: 
Western, 60 to Ibs. to dozen, Ib...26 @28 
Western, 48 to 54 lbs. to dozen, Ib. 1126 ex 
Western, 43 to 47 lbs. to dozen, lb...26 28 
Western, 36 to 42 lbs. to dozen, lb...23 @26 
Western, 30 to 35 lbs. to dozen, Ib...21 @23 

Fowls—fresh—dry pkd.—prime to is to box: 
Western, 60 to 65 Ibs. to dozen, Ib.. 29 
Western, 48 to 54 lbs. to dozen, ee 
Western, 43 to 47 lbs. to dozen, 

Western, 36 to 42 lbs. to dozen, 
Western, 30 to 35 Ibs. te dozen, b.. 124 

i Pang pe pkd.—fair to et to -~ a 
Western, 60 65 Ibs., Ib. 26 
Western, 

Western, 
Western, 


Ducks— 
Long Island, prime 


Squabs— 
White, 11 to 12 Ibs. to dozen, per lb. 
Squabs, 9 to 10 Ibs 


March 8, 1 . 


LIVE POULTRY. 


Fowls, colored, per lb., via express.... 
Turkey hens, via express 

Geese, via express 

Pigeons, per pair, via freight or express. 45 


BUTTER. 


extras (92 score) 

firsts (88 to 91 score) 
seconds 

ower ereees... ... 55.5 pe a0e2 40 


Creamery, 
Creamery, 
Creamery, 
Creamery, 


Extras, gathered 
Extra firsts 
Firsts 

Checks 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 
Ammoniates. 
Ammonium sulphate, bulk, delivered per 
100 Ibs. 2 


Ammonium sulphate, double bags, 
100 lbs. f.a.s. New York 


Blood, dried, 15-16% per unit 


“~ scrap, Romig 11% ammonia. 10% 
B. P. L. f. 0. b. fish factory 


Fish a, “toelen * 14% ammonia, 
10% B L. = . 


Fish scrap, teldolate, ‘6% ammo 
A. P. A. f.0. b. fish f afr 


Soda theca in bags, 100 lbs. spot 
eS. = —_ 10% ammonia, 


Tankage, nie 9@10% ammonia. 420 


Phosphates. 
ne A meal, eicoenryieien 3 _ 50 bags, per 
_ 
Bone meal, ‘raw 4% and 60 bage, per 


Acid phosphate, bulk, f.0.b. Balti- 
more, per ton, 16% flat 
Potash. 
Manure salt, 20% bulk, per ton. 
Kalnit, 12.4% bulk, per ton 
Muriate in bags, basis 80%, per ton.. 
Sulphate in bags, basis 90%. per ton.. 


Beef. 
Cracklings, 50% unground 
Cracklings, 60% unground 








Calfsking 


Specialists in skins of quali 
consignment. Results talk! iat Inter 
mation gladly furnished. 

Office and Warehouse 

407 East 31st St., 


NEW YORK, N. Y. 
Caledonia 0113-0114 














[Lincoin Farms F oducts 
Corporation 


Collectors and Renderers of 


FAT 


Manufacturer of Poultry Feeds | 


Office: 407 E. 3ist St. 
NEW YORK CITY 
Phone: Caledonia 0114-0124 


Factory: Fisk St., Jersey City, N. J 
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